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GREAT BRITAIN. 


LADIES, 


O whom could the follow- 
ing Sheets with ſo much 
U Propriety be addreſſed, as 
do yourſelves, ſince the prin- 
cipal Matters contained in 
them lie entirely within the Liberty of 
your own Province? The Art of Oeco- 
nomy is divided, as Xenophon long _—_ 
tolc 
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INTRODUCTION. 


told us, between the Men and the Wo- 


men; to the Men the more dangerous 
and laborious Share of it in the Fields, 


and without-doors; to the Women, the 


frugal Care and Management of every 
Buſineſs within. 

As this at leaſt ought to be the Prac- 
rice of theſe Days, no leſs than of the 
Time of that great Philoſopher, it may 
ſeem neceſſary to apologize for the 


Work I now publiſh: And IT am not 


without ſome Hopes of ſtanding ex- 
cuſed, ſince my Deſign is not to 
divert, but to aſſiſt. Permit me there- 
fore to call myſelf rather your Ama- 
nuenſis, than your Inſtructor; ſince the 
Receipts which I imagine are the great- 
eſt Ornament of the following Treatiſe, 
are ſuch as are practiſed by ſome of 
the moſt worthy of your Sex, who 
had Good-nature enough to ſuffer a Pub- 
lication of them for public Benefit ; and' 


it is no more than common Juſtice to ac- 
knowledge, that every one who has tried 
them allow them to,excel in their way. 
The other Receipts were partly collected 


in my Travels through Exgland, partly 
in foreign Countries, and are ſuch as I 
was 
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INTRODUCTION. 
was prompted to enter into my Liſt, as 
well for their Curioſity, as for their Ex- 
cellency. 

Much farther might the Author have 
launched in this Attempt, had he not 
confined himſelf to ſelect chiefly ſuch 
Receipts as were neceſſary for the right 


Management of a Houſe, and the good 


ordering of cvery Production of the 
Farm and Garden; diſcarding in a great 
mceaſure that Tribe of expenſive and luxu- 
rious Diſhes, few of which are even 


> Knownin this Kingdom, many of them ne- 


ver heard of but in a the imaginary Receipts 
of our modern Books of Cookery. And 
indeed I am the rather induced to publiſh 
a Tract of this Nature, as the Uſefulneſs 


of many things about Farms and in Gar- 


dens is fo little known or underſtood, 
that they are ſometimes reckoned of no 
account, and in many places looked upon 


as Incumbrances, though excellent in 


their kind when well dreſſed, and ad- 
mired by the greateſt Epicures. 
Another Reaſon which it muſt be own'd 


had its Share in prompting me to publiſh. 


this Piece Was, the Inconveniences I have 
undergone in my Travels, when in many 
Places of England I have met with the 


beſt 
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IN TRORHUCTION. 


beſt of Proviſions entirely ſpoiled by the 


Unſkilfulneſs of the Cook. 
Many Inſtances might be mentioned 


as bad as the common Story of Bacon and 


Eggs ftrewed with brown Sugar; but no 
farther Apology, I hope, need be made, 


nor any other Reaſon urged for making 


this Treatiſe public, than that of its Ten- 
dency to improve the ignorant, and re- 
mind the ſkilful how and when to make 


the moſt and the beſt of every thing : 
It may be a means of providing every 
one with a tolerable Entertainment found- 


ed upon Practice and Taſte, Things which 


can never fail of Followers; and, if attend- 
ed to, of making us fare much better upon 


the Roads than we have ever yet been 
uſed to. | 8 
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the young ones. 


JANUARY. 


PS SHALL, in this Month, take 
> SY} particular Notice of the Pigeon, 
SY whoſe Characteriſtics are chiefly 

to have ſhort Legs, and Feet 
of a reddith Colour; long Wings, 
—_ * and to be quick of Flight, in 
which the ſpreading of their Tail-feathers 
greatly contributes, as well as to guide them in 


the Air. They lay for the moſt part two Eggs 


at. one ſitting, and no more ; but breed often in 
the Year. When Pigeons are once paired, 
they are obſerved to be conſtant, and aſſiſt 
each other in the Incubation or Sitting on the 
Eggs, as well as in bringing up and feeding 


EE... 


ing the Air, they often blow up their Crops to 


(2) 


$ The different ſorts are, firſt, the blue wild 
Pigeon, which is the moſt frequent in Dove- 


Cotes, but is not "ay large, nor diſpoſed to 
breed ſo early in the Spring as ſome others : 


They are, however, a hardy kind, and will 


thrive any where, if there is plenty of Water ; 


for though they are not of a watery Race, it is 


obſervable they covet to be where it is, and feed 
frequently upon the Banks of Rivers and Ponds, 


I have known that where two Dove-cotes ſtood 
within a Mile of one another, one of them near 


a River, and the other remote from it, the 
Pigeons of the diſtant Houſe left their old 
Habitation, to reſide in that next the River, 
though the Allowance of Food was equal at 


pow. =; | 
Among the tame Pigeons, thoſe which the 


Italians called Tronfo, and we Runts, are the 


largeſt ; but theſe may again be diſtinguiſhed 


under the Characters of greater and ſmaller : 


Thoſe which are commonly called the Spaniſh 


Runts are very much eſteemed, being the largeſt 
ſort of Pigeon; they are ſluggiſh, and more ſlow 


of Flight, than the ſmall ſort of Runts ; but the 
ſmaller Runts are better Breeders, and quick of 
Flight, which is to be efteemed ; becauſe, if 


they were tg ſeek their Food far, they can range 
much more Ground, or return home much 
quicker, on Occaſion of ſtormy or wet Wea- 


ther, | 


The next which makes the largeſt Figure, 


but is not in reality the largeſt Bird, is the 
Cropper ; it is ſo named, becauſe, by attract- 
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5 EFF 
fo extraordinary a Size, as ſometimes to be as 
large as their Bodies. This ſort is eſteemed the 


better in Proportion to the Extent it can ſwell _ 
its Crop to. The Bodies of this ſort are about 


the Bigneſs of the ſmaller Runt, but ſomewhat 
more ſlender. This ſort, like the former, is 
of various Colours in the Feathers. 

The next are thoſe Pigeons called Shakers, 


and are ſaid to be of two ſorts, viz. the broad- 


tailed Shaker, and the narrow-tailed Shaker : 


The Reaſon which is aſſigned for calling them 
Shakers is, becauſe they are almoſt conſtant in 
wagging their Heads and Necks up and down; 


and the Diſtindtion made between the broad 


and narrow-tailed Shaker is, from the broad- 
tailed fort abounding with Tail-feathers, about 
twenty-ſix in Number (as dr. Ray obſerves ;) 
the narrow-tailed Shakers have few in Num- 
| ber. Theſe, when they walk, carry their 

Tail-feathers erect, and ſpread abroad like a 


Turkey-cock. | 
The next are the Jacobines, or Cappers e 


"Theſe are called Cappers from certain Feathers 


which turn up about the back-part of the Head, 


Some of theſe are rough-footed, they are ſhort- 


billed, the Iris of their Eye of a Pearl Colour, 
and the Head commonly white, 


The next is the Turbit, commonly ſo called; 


a Name derived probably from the Word Cort- 


beck, which is the Name the Hellanders give 


them, perhaps from the French Word Court-bec, 


or Short-bill, which this Pfgeon is remarkable 
for; the Head is flat, and the Feathers on the 


B 2 Seat 


(4) 
Breaſt ſpread both ways. They are about the 
bigneſs of the Jacobines. 4 

The Carrier Pigeon is the next I ſhall take 
notice of; it is ſo called from the Uſe which is 
ſometimes made of them in carrying of Letters. 
Certain it is they are nimble Meſiengers; for 
by Experience it has been found, that one of 
theſe Pigeons will fly three Miles in a Minute, 
or from St. Albans to London in ſeven Minutes, 
which has been tried; and they might certainly 
de made very uſeful in Diſpatches which require 
Speed, were they to be trained regularly be- 
tween one Houſe and another. We have an 
Account of their paſſing and repaſſing with Ad- 
vices between Hirtius and Brutus, at the Siege 
of Modena, who had, by laying Food for them 
in ſome high Places, inftrutted their Pigeons to 
fly from Place to Place for their Meat, having 
before kept them hungry, and ſhut up in a dark 
Place. "Theſe are about the Size of common 
Pigeons, and of a dark-blue or blackiſh Colour, 
which is one way of diſtinguiſning them from 
other ſorts: They are alſo remarkable for hav- 
ing their Eyes compaſſed about with a broad 
Circle of naked ſpungy Skin, and for having 
the upper Chap of their Beak covered more than 
Half from the Head with a double Cruſt of the 
like naked ſungous Body. The Bill, or Beak, 
is moderately long, and black. Theſe Birds 
are of that Nature, that though they are car- 
ried many Miles from the Place where they 
were bred or brought up, or have themſelves 
hatched or bred up any young ones, they will 
immediately return home as ſoon as = wy 
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ſuffered to fly. Perhaps this may in ſome mea- 
ſure depend upon the Affection the Male or 
Female bear to one another. When they are 
to be uſed as Carriers, two Friends muſt agree 


to keep them, one, for inſtarice, in London, 


and the other at Gui/ford ; the Perion that lives 
at Guilford muſt take two or three Cocks or 
Hens that were bred at his Friends at London, 
and the other two or three that were bred at 
Guilford; when the Perſon at London has Oc- 


caſion to ſend an Expreſs, he muſt roll up a 


little Piece of Paper, and tie it gently with a 
ſmall String paſſed through it about the Pigeon's 
Neck. But it muſt be obſerved before, that 
the Pigeon you deſign to ſend with a Meflage 
be kept pretty much in the dark, and without 


Meat for eight or ten Hours before you turn 
them out, and they will then riſe and turn 


round till they have found their way, and con- 


tinue their Flight till they have got home. With 


two or three of theſe Pigeons on each fide, a 
Correſpondence might be carried on in a very 


expeditious manner, eſpecially in Matters of 
Curioſity, or thoſe things which tend to pub- 


lick Good, I know a Gentleman that has ſet 
out on a Journey early in the Morning, where it 


was judged to be dangerous travelling, and take- 


ing one of theſe ſort of Pigeons in his Pocket, 
at his Journey's End, which he tells me 


was near thirty Miles diſtant from his Houſe, 


has turned off the Pigeon, and it has been at 


Its feeding Place in nine or ten Minutes, with 


an Account of his Safety. In Turkey it is very 
cuſtomary for theſe Pigeons to be taken on 
8-2 board 


(6) 
board a Ship by the Captain, and if any thing 
extraordinary happens within the Diſtance of 


fix or eight Leagues, the Pigeon is ſent back 


with Advice, which ſometimes may be a means 


of ſaving a Ship from being taken by the Pirates, 

or other Enemies, and expedite Trade. 
The Barbary Pigeon, or Barb, is another 

ſort, whoſe Bill is like that of the Turbit, i. e. 


ſhort and thick, and a broad and naked Circle 


of a ſpungy white Subſtance round about the 
Eye, like that in the Carrier Pigeon, The 


Iris of the Eye is white, when the Feathers of 
the Pigeon incline to a darkiſh Colour ; but red 
if the Feathers are white, as we find in other 
white Birds. : 

Smiters are another ſort of Pigeon, ſuppoſed 
to be the ſame that the Hollanders call Draijers. 
This ſort ſhake their Wings as they fly, and 
riſe commonly in a circular manner in their 
Flight; the Males for the moſt part riſing higher 


than the Females, and frequently falling and 


flapping them with their Wings, which pro- 
duces a Noiſe that one may hear a great way; 
from whence it happens that the Quill Feathers 
are commonly broken or ſhattered, Theſe are 
almoſt like the Pigeon called the Tumbler; the 


Difference chiefly is, that the Tumbler is ſome- 


thing ſmaller, and in its Flight will turn itſelf 
backward over its Head. The Diverſity of Co- 
lours in the Feathers makes no Difference. 
The Helmet is another kind of Pigeon, 
diſtinguiſhed from the others in having the 
Head, the Quill-feathers, and the Tail-feathers 
always of one Colour ; ſometimes black, ſome- 


times 
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times white, or red, or blue, or yellow; but the 
other Feathers of the Body are of a different 


Colour. 


The next Pigeon which I ſhall take notice of 


is that which is called the Light Horſeman; 
that is ſuppoſed to be a croſs Strain, between a 
Cock Cropper and a Hen of the Carrier Breed, 


_ becauſe they ſeem to partake of both, as ap- 


pears from the excreſcent Fleſh on their Bills, 


and the Swelling of their Crops ; but I am not 


determined concerning that Point, nor can 


give any good Judgment about it, till I have 
| ſeen whether the Cropper be the Male or Fe- 


male, upon whieh depends a Debate in Natural 


Philoſophy, which has not been yet decided 
this ſort however is reckoned the beſt Breeder, 


and are not inclined to leave the Place of their 
Birth, or the Houſe where they have been ac- 
cuſtomed. . | 

The Baftard-bill Pigeon is another ſort, 


which is ſomewhat bigger than the Barbary 
Pigeon; they have ſhort Bills, and are generally 


ſaid to have red Eyes; but I ſuppoſe thoſe co- 
loured Eyes are belonging only to thoſe which 


have white Feathers. 


There is alſo a Pigeon called the Turner, 
which is faid to have a Tuft of Feathers hang- 
ing backward on the Head, which parts, not un- 
like to a Horſe's Mane. 

There is a ſmaller ſort, called the Finikin 
but in other Reſpects like the former. There 
is a ſort of Pigeon called the Spot, ſuppoſed, 


and with good Judgment, to take its Name 


from the Spot on its Forchead juſt above its 


(3) 
Bill, and the Feathers of its Tail always of the 
ſame Colour with the Spots, and all the other 
Feathers are white. 
The Mawmet, or Mahomet, is ſuppoſed to 

be brought from Turkey; it is ſingular for large 
black Eyes; the other Parts are like thoſe of 
the Barbary Pigeon, 
 "Thefe are the ſeveral forts of Pigeons gene- 
rally known, the large Italian Pigeons being 
only the larger Runts. 

_ The Diſtinction between the Males and the 
Females is chiefly known by the Voice and 
Cooing ; the Female has a ſmall weak Voice, 
and the Male a loud and deep Voice. 
The Food generally given to them is Tares; 
but Spurry-Seeds, or Buck-Wheat, mixed with 
it, forward their Breeding: However, if Pi- 
geons are fed only with Fares, and are of a 
good kind, we may expect them to breed nine 
or ten times in a Year; but ſometimes perhaps 
not hatch above one at a time; in full Vigour 
they may breed up a Pair at one Sitting. 
In the Feeding of Pigeons, it is adviſeable not 
to let them have more Meat at one time than 
they can eat; for they are apt to toſs it about, 
and loſe a preat deal of it; ſo that the Con- 
trivance of filling aStone- bottle with their Meat, 
and putting the Mouth downwards, ſo that it 
may come within an Inch of a Plain or Table, 
and will give a Supply as they feed, is much the 
beſt way. And their Drinking-water ſhould 


be diſpenſed to them in the ſame way out of a 


Bottle reverſed with the Mouth into a narrow 
ſhallow Ciſtern; but at the ſame time they 


ſhould 


(9) i 
ſhould not want the Conveniency of a Pan of 
Water, if no better can be had, to waſh them- 


ſelves in; for they are of themſelves a Bird 
ſubject to contract Dirt and Fleas. 
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"5 Do our Poultry will begin to lay plen- 
IX tifully in this Month, it may not 
2 be improper to ſay ſomething of 
8 them before we proceed to give 
the Receipts for dreſſing and pre- 


paring them for the Table. It is neceſſary to 
be known firſt, the Difference between Fowts 
and Birds; aFow! always leads its Young-ones 


to the Meat, and a Bird carries the Meat to 
the Young ; for this Reaſon we find that Fowis 
always make their Neſts upon the Ground, 
while Birds, for the moſt part, build their 
Neſts aloft. 

It is obſervable, that as neicherBirds norFowls 


have Teeth to macerate their Food with, Na- 


ture has provided them not only with a Crop 
to foften their Meat, but a Stomach furniſhed 


with thick ſtrong Muſcles, whoſe Uſe is to 


grind the Grains of Corn, or any hard Meat 


| ſwallowed whole, which is performed by the 


Help of little Stones, which they frequently 
Iwallow, and which ſupply the Defect of Teeth. 
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(10 
It is remarked that Fowls, for the moſt part, 
lay a greater Number of Eggs than Birds; of- 
ten _ more than they can at one time ſit 
upon. I have known thirty Eggs lay'd by a 
Hen ; but it is ſeldom that any Bird lays more 
than five or fix, except the Wren and the 
Tom: tit; and the Pigeon not more than two, 
About the Laying- time of theſe Fowls, Spurry- 
ſeed and Buck-wheat is an excellent ſtrengthen- 
ing Food for them. 5 . 
There is another thing relating to Fowls of 
this kind, well worthy Obſervation, and that 
is of Capons being made to bring up a Brood of 
Chickens like a Yea: It is done by plucking 
the Feathers off his Breaſt, and rubbing the 
bare Skin with Nettles, and then putting the 
Chickens to him, which will preſently run un- 
der his Breaſt, and, by gently rubbing it with 
their Heads, either allay the Stinging and Itch- 
ing, or contribute at leaſt to warm that Part 
from which the Feathers were pulled. . 
A Capon, once accuſtomed to this Service, 
will not eaſily leave it off; but, as ſoon as he 
has brought up one Brood of Chickens, we 
may put another to him; and, when they are 
fit to ſhift for themſelves, we may give him 
the Care of a third. 5 | 
Ihe ſorts of common Poultry are many; 
but as the larger ſorts ſell the beſt at Market, 
and lay the largeſt Eggs, they therefore ſhould 
be the moſt cultivated about a Farm. 
Where we propoſe to raiſe a large Stock of 
Poultry, we ſhould be careful to ſecure our 
Hen-houſe from Vermin of all forts, and keep 


(11) 
it dry and clean, allowing alſo as much Air as 
+ poflible; for if it is not often cleaned, the _ 
Scent of the Dung will give your Fowls the 
Roop. So likewiſe there muſt be eaſy Conve- 
nience for perching of the Fowls, diſpoſed in 
| ſuch a manner, that the Perches be not placed 
over any of the Hens Neſts, which muſt always 
lie dry and clean, bedded with Straw ; for Hay 
is apt to make the ſitting Hens faint and weak. 
When we defign to ſet a Hen, we ſhould fave 
her Eggs in dry Bran; and, when ſhe clucks, 
put no more in her Neſt than ſhe can well 
cover. N TERS 
If you fatten Fowls, uſe the following Me- 
thod : Put them into Coops as uſual, and feed 
them with Barley Meal; but in particular put 
a ſmall Quantity of Brickduſt in their Water, 
which they ſhould never be without: This laſt 
will give them an Appetite to their Meat, and 
fatten them very ſoon ; for we may conſider 
that all Fow!s and Birds have two Stomachs, 
as they may be called, the one is the Crop, 
which ſoftens their Food, and the other the 
_ Gizzard, which macerates it; In the laſt (as 
was obſerved) we always find {mall Stones and 
ſharp Sand, which help to forward that Office; 
for the Gizzard cannot macerate or grind the 
Food faſt enough to diſcharge it from the Crop, 
without ſuch Sand or Stones, and here the 
Brickduſt is afliſting. + | 

Keep your Chickens from Snails or Slugs 
this Month, for it gives them a Sickneſs which 
makes them droop: And now examine the 
Number of your Poultry, and Jeave only a 
5 = Bo -- Cock 
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Cock to ſeven or eight Hens, that your Sum- 


mer Breed may be ſtrong; but if you have not 
a ſufficient Number of Cocks for the Hens, ra- 
ther ſell off ſome of the Hens, than buy in 
Cocks which are Strangers; for there will be a 
Diſagreement, which will occaſion a Weak 
neſs and Poorneſs in the Chickens. 
Geeſe and Ducks may be forced to lay and 


ſit early, by putting them in a covered Place 


and feeding them well, and allowing them 


cvery Day Water, juſt warmed, in a large Tub 


early in the Morning; for the Young-ones of 


theſe ſel] well at the London Markets when they 


come early in the Seaſon. 


MARCH 


are in Seaſon, viz. the Jack, the 
Carp, the Tench, the Perch, and 
the Eel; but it muſt be noted, 
© that both the Males and Females 
of every kind of Fiſh are in their greateſt Per- 
fection before the Spawning-time, and the 


are ſick and unwholeſome for three Weeks af- 


ter Spawning. The Jack, or Pike, this Month 


run, as Sportimen term it; that is, they retire 


into the Ditches, and feed upon Frogs ; or 
elſe, in warm Days, lie upon the Top of the 
” Waters, 
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Waters, and are eaſily taken by Snares: How- 


ever they are this Month full rowed, and are 


then in their greateſt Strength, and in the beſt 
Condition for the Table. We judge thoſe are 
the beſt which are broad- backed and deep Fiſh ; 
for thoſe which are long and ſlender have not 
their Fleſh firm, which is always the Perfection 
J 

In this Month many of our Poultry Hens 
will cluck for ſitting; and, in this Caſe, chuſe 
the Eggs from good Breeders, and particularly 
from ſuch as are little more than a Vear old; 


but chuſe the old Hens to ſit upon the Eggs, 


for they will ſit cloſe, bring out the beſt 


Brood of Chickens, and take more care to 


breed them up than the young Hens. Vou 


may now likewiſe ſet Duck-Eggs under Hens, 
to have a Succeſſion of young Ducks; for if 


ou ſet Duck-Eggs in the ſame manner laſt 
Month, ou will now have young Ducks, 
which wil bring a good Price: So I doubt not 
but Gooſe- eggs might be forwarded in the ſame 
manner; but with theſe Cautions, that the Hen 
be of a large Breed, and put no more Eggs un- 


der her than ſhe can cover cloſe. 


Now feed your Breeding Pheaſants with 


Paſte made of Barley Meal, mixed and made 
into Paſte with Water and Eggs, beaten Shells, 
and all this will make them lay early, and then 


keep the Eggs in Bran. Have regard to your 

ambs. DE 17 
Your Dove cote Pigeons are at this time in 
great Plenty; and though ſome Farmers Fe at 
the Expence of keeping them off their MAG 
| | own 
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ſown Fields, it is my Opinion they eat none of 


the Grain but what happens not to be covered, 
and conſequently would never grow ; for they 
do not dig as the Rooks do, but peck as they 


walk from Place to Place ; and then it is rather 
advantageous to the Farmer to give them the 


Freedom of the Field ; but the Rooks are miſ- 
chie vous. 
In this Month, if the Weather be not too 


cold and windy, and there is good Store of 
Flowers abroad, your Bees will begin to breed. 
Lay Turpentine near their Hives, it will help 
them very much; and place ſome Veſlels of 
Water near them, which mult often be re- 
newed if they have not the Conveniency of a 
Pond already near them; for they delight in it: 
_ Obſerve likewiſe to remove from about their 
Hives every thing which may yield the leaſt 
offenſive Smell. 


If you happen to have any Cows calve this 


Month, put them in the Houſe the ſame Day, 


and keep them there till the next Day, giving 
them as much Water as neceſſary, alittle warmed, 


In the warmeſt Part of the following Days you 


may turn them out to Graſs; but return them 


to the Houſe every Night for a Week or ten 


Days. Before they go abroad in the Days, 


give them Water as above. Tis beſt for the 
Dairy when Cows calve in this Month or 


April, and the Calves of. theſe Months will 
make the ſtrongeſt Cattle; for the Cows now 


begin to give Store of Milk, and the Calves will 
be well nouriſhed, and be ſtrong before Win- 


+ 1. It is beſt to let the Calves run with the 


Cows 
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| Cows for the firſt Year, if we deſign to breed 


them for large or ſtrong Cattle, and not to 
wean the Calves too early. | 


The Piggs which are farrowed in this Month | 
are very good to breed up, and be ſure they 


have Plenty of Food for the firſt five or fix 


Months, that they may grow large; for if they 
are thinly fed in the time of their Growth, they 
will never be made to thrive afterwards. 
About the Middle of this Month is the beſt 
time for Turkeys to take their Nets for fitting 
for then we may expect warm Weather againſt 


the time of Hatching ; for Turkey Poults are 


very tender. 
About the End of this Month the Trout be- 
gin to come in Seaſon; before this time, 
this Fiſh is covered with little Inſects, which is 
a Demonſtration of its being ſick and unwhole- 
ſome. The beſt way of eating this Fiſh is to boil 
it, and ſerve it with Butter and Anchovy for 
Sauce, as is commonly practiſed about Hunger- 
ford, Spenham-Land, and other noted- Places 
for Trout. ol 
If the Seaſon is now mild, about the End of 
the Month the Sap in the Birch-tree will begin 
to be very fluent. The beſt Receipt I have met 


with for making this Wine is the following; 


To make BIxRch-WIxE. From Lady W. 


WIEN the Sap of the Birch-tree will run, 

cut a large Notch in the Bark of the 

Trunk of the Tree, in ſuch a Place as you may 

conveniently place a Veſſel to receive the 8 
| | : WI) 
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which will flow at the Inciſion very plentifully, 
without doing any Harm to the Tree. If the 
Trees are pretty large, you may expect about 
a Gallon of Liquor from each of them, which 
muſt be ordered in the following manner: 
Take five Gallons of the Liquor, to which put 
five Pounds of Powder-Sugar, and two Pounds 
of Raiſons of the Sun ſtoned ; to this put the 
Peel of one large Lemon, and about forty large 
freſh Cloves 5 

the Scum carefully as it riſes; then pour it off 


into ſome Veſſel to cool, and as ſoon as it is 
cool enough to put Veaſt to it, work it as you 


would do Ale for two Days, and then tun it, 

taking care not to ſtop the Veſſel til] it has done 

working, and in a Month's time it will be ready 
to bottle. This is not only a very pleaſant, 
but a very wholeſome Wine, 


This Month is eſteemed one of the principal 
Seaſons for brewing of Malt Liquors for long 
keeping; the Reaſon is, becauſe the Air at this 
time of the Year is temperate, and contributes 
to the good working or fermenting the Drink, 


which chieſly promotes its preſervation and 
good keeping; tor very cold Weather prevents 


the free fermentation or working of Liquor?, 
as well as very hot Weather; ſo that if we 


brew in very cold Weather, unleſs we uſe ſome 


means to warm the Cellar while new Drink is 


working, it wil! never clear itſelf as it ought to 


do; and the ſame Micfortune will it lie under, 
if, in very hot Weather, the Ccllar is not put 
in a temperate State, the Conſequence of which 


will 


oil all theſe together, taking off 


4 


E 
will be, that ſuch Drink will be muddy and 
ſour, and perhaps never recover; or if it does, 


perhaps not under two or three Vears. Again, 
ſuch Misfortunes are often owing to the Bad- 


_ neſs of the Cellars; for where they are dug in 


ſpringy Ground, or are ſubject to wet in the 
Winter, then the Drink will chill, and grow 
flat and dead : But where Cellars are of this 
ſort, it is adviſeable to make your great Brew- 
ings in this Month, rather than in October; 
for you may keep ſuch Cellars temperate in 


Summer, but cannot warm them in Winter, 


and ſo your Drink brewed in March will have 
due time to ſettle and adjuſt itſelf before the 
cold can do it any great Harm. It is adviſable 
likewiſe to build your Cellars for keeping of 
Drink after ſuch a manner, that none of the 


external Air may come. into them ; for the va- 


riation of the Air abroad, was there free Ad- 
miſſion of it into the Cellars, would cauſe as 


many Alterations in the Liquors, and ſo would 


keep them perpetually diſturbed and unfit for 
drinking. I know ſome curious Gentlemen in 
theſe things, that keep double Doors to their 


| Cellars, on purpoſe that none of the outward 


Air may get into them, and they have good 


Reaſon to boaſt of their Malt Liquors. The 


Meaning of the double Doors is, to keep one 
ſhut while the other is open, that the outward 
Air may be excluded : Such Cellars, if they 
lie dry, as they ought to do, are ſaid to be cool in 
Summer, and warm in Winter ; though in re- 


_ ality they are conſtantly the ſame in point of 


Temper; They ſeem indeed cool in hot 1 
e er, 


. 
ther, but that is becauſe we come into them 
from a hotter abroad; and ſo they ſeem to us 
warm in Winter, becauſe we come out of a 
colder Air to them; ſo that they are only cold 
or warm comparatively as the Air we come out A 
of is hotter or colder. This is the Caſe, and a # 
Cellar ſhould be thus diſpoſed, if we expect to 
have good Drink. As for the brewing Part iF 
itſelf, I ſhall leave that to the Brewers in the | 
ſeveral Counties in England, who have moſt of 
them different Manners even of brewing ho- 
neſtly. What I ſhall chiefly touch upon, be- 
ſides what I ſhall ſpeak of Cellaring, will re- 
late to Water, Malt, Hops, and the keeping 
— 
The beſt Water, to ſpeak in general, is Ri- 
ver Water, ſuch as is ſoft, and has partook of 
the Air and Sun; for this eaſily inſinuates itſelf 
into the Malt, and extracts its Pars Where- 
as the hard Waters aſtringe and bind the Parts 
of the Malt, ſo that its Virtue is not freely | 
communicated to the Liquor. It is a Rule 
with a Friend of mine, that all Water which 
will mix with Soap is fit for Brewing, and he 
will by no means allow of any other ; and I 
have more than once experienced, that where 
the ſame Quantity of Malt has been ufed to 
a Barrel of River Water, as to a Barrel 
of Spring Water, the River Water Brewing 
has excelled the other in Strength above five 
Degrees in twelve Months, as I proved by a 
ſmall Glaſs Tube with a Seal, and was much 
preferable to the Taſte. I muſt obſerve too, 
that the Malt was not only in Quantity the 2 * 
| | | or 
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for one Barrel as for another, but was the ſame 


in Quality, having been all meaſured from the 


_ fame Heap; ſo alſo the Hops were the ſame 


both in Quality and Quantity, and the Time 


of boiling, and both worked in the ſame Man- 
ner, and tunned and kept in the ſame Cellar : 


Here it was plain that the only Difference was 


in the Water, and yet one Barrel was worth 


two of the other. 
There is one thing which has long puzzled 


the beſt Brewers, which J ſhall here endeavour 
to explain; and that is, where ſeveral Gentle- 
men in the ſame Town have employed the 


ſame Brewer, have had the ſame Malt, the 


fame Hops, and the ſame Water too, and 
' brewed all in the ſame Month, and broached 


their Drink at the ſame time, and yet one 


has had Beer extremely fine, ſtrong, and well- 
taſted, while the others have hardly had any 
worth drinking, I conjecture there may be 
three Reaſons for this D 

be the different Weather which might hap- 


ifference: One may 


pen at the ſeveral Brewings in this Month, 
and make an Alteration in the Working of the 
Liquorsz or, ſecondly, that the Yeaſt or 


Barm might be of different Sorts, or in dif- 
ferent States, wherewith theſe Liquors were 


worked ; and, thirdly, that the Cellars were 
not equally good ; for I am very ſenſible the 


Goodneſs of ſuch Drink as is brewed for keep- 
ing depends upon the Goodneſs of the Cellars 


where it is kept; for at a Gentleman's of my 
Acquaintance, who for many Years has uſed 


the ſame Brewer, and the ſame Method, his 


Beer 
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Beer is always of the ſame Tafte ; his Cellars 
or Vaults are very dry, and have two or three 
Doors to them, „ 

The Dorche/ter Beer, which is eſteemed pre- 
ferable to molt of the Malt Liquor in England, 
1s for the moſt part brewed of chalky Water, 
which is almoſt every where in that County; 
and as the Soil is generally Chalk there, I am 
of Opinion, that the Cellars being dug in that 
dry Soil, contribute to the good keeping of 
their Drink, it being of a cloſe Texture, and 
of a drying Quality, ſo as to diſſipate Damps 
for damp Cellars, we find by Experience, are 
mjurious to keeping Liquors, as well as de- 
ſtructive to the Caſks. The Malt of this Coun- 
try is of a pale Colour; and the beſt Drink of 
this Ceunty that I have met with to be ſold, 
is at a ſmall Houſe againſt the Church at Black- 


4 water, four Miles beyond Dorchęſter, in the 'Þ 
Road to Bridport in Dorſetſbire; they broach 1 
1 no Beer till it is a Year old, and has had tine 
I to mellow. But there muſt be ſuch Cellars as | 
EL I ſpeak of, which incloſe a temperate Air, to i 
F ripen Drink in ; The conſtant temperate Air f 


digeſts and ſoftens theſe Malt Liquors, ſo that 
they drink ſmooth as Oil; but in the Cellars 
which are unequal, by letting in Heats and 
Colds, the Drink is fubjet to grow ſtale and 
ſharp : For this Reaſon it is, that Drink which 
is brewed for a long Voyage at Sea, ſhould be 
perfectly ripe and fine before it is exported ; for 
when it has had ſufficient time to digeſt in the 
Caſk, and is racked from the Bottom or Lee, 
it will bear Carriage without Injury. It is bars 
| ED | ther 
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ther to be noted, that in Proportion to the 


Quantity of Liquor which is incloſed in one 
Caſk, ſo will it be a longer or a ſhorter time 


in ripening. A Veſſel which will contain two 


Hogſheads of Beer, will require twice as much 
time to perfect itſelf as one of a Hogſhead; 


and from my Experience I find there ſhould be 


no Veſſel uſed for Strong Beer, which we de- 
ſign to keep, leſs than a Hogſhead; for one of 


that Quantity, if it be fit to draw in a Year, 


has Body enough to ſupport it two, or three, or 


four Years, if it has Strength of Malt and Hops 
in it, as the Dor/et/hire Beer has; and this will 


bear the Sez very well, as we find every Day. 


There is one thing more to be conſidered in 


the Preſervation of Beer, and that is, when 


once the Veſſel is broached, we ought to have 


regard to the time in which it will be expended; 
for if there happens to be a quick Draught for 


it, then it will laſt good to the very Bottom; 


but if there is likely to be a ſlow Draught, then 
do not draw off quite half, before you bottle it, 


or elſe your Beer will grow flat, dead, or ſour. 


This is obſerved very much among the Cu- 
rious. „ 

One great Piece of Oeconomy is the good 
Management of Small Beer; for if that is not 


good, the Drinkers of it will be feeble in Sum- 


mer- time, and incapable of ſtrong Work, and 
will be very ſubject to Diſtempers; and be- 
ſides, when Drink is not good, a great deal will 
be thrown away. The Uſe of Drink, as well 
as Meat, is to nouriſh the Body; and the more 
Labour there is upon any one, the more ſub- 

ee ſtantial 


„ 
ſtantial ſhould be the Diet. In the time of 
Harveſt I have often ſeen the bad Effects of bad 
Small Beer among the Workmen ; and in great 


Families, where that Article has not been taken 
care of, the Apothecaries Bills have amounted 


to twice as much as the Malt would have 
come to, that would have kept the Servants in 
Strength and good Health. Beſides one thing 
more, which I obſerved above, good whole- 


ſome Drink is ſeldom flung away by Servants 


ſo that the ſparing of- a little Malt ends in Loſs 


to the Maſter. Where there is good Cellaring, 


therefore, it is adviſable to brew a Stock of 
Small Beer, either in this Month or October, or 


in both Months, and to be kept in Hogſheads 


it poſſible: The Beer brewed in March to begin 


drawing in October, and that brewed in Oclo- 


ber to begin in March, for Summer drinking; 
having this Regard to the Quantity, that a Fa- 
mily of the ſame Number of working Perſons 
will drink a third more in Summer than in 


Winter. 


If Water happens to be of a hard Nature, it 
may be ſoftened by ſetting it expoſed to the Air 
and Sun, and putting into it ſome Pieces of ſoft 
Chalk to infuſe; or elſe when the Water is ſet 
on to beil, for pouring upon the Malt, put into 
it a Quantity of Bran, which will help a little 
to ſoften it. 

I ſhall now mention two or three Particu- 
lars relating to Malt, which may help thoſe 
who are unacquainted with Brewing : In the 
firſt Place, the general Diſtinctions between 
one Malt and another is, only that one is high 
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dried, the other low-dried ; that which we call 


"Thigh-dried will, by brewing, produce a Liquor 
of a brown deep Colour; and the other, which 
is the low-dried, will give us a Liquor of a 


pale Colour. The firſt is dried in ſuch a man- 


ner, as may be ſaid rather to be ſcorched than 


dried, and will promote the Gravel and Stone, | 


aaäland is much leſs nouriſhing than the low-dried, 


or pale Malt, as they call it; for all Corn in 
the moſt ſimple way is the moſt feeding to the 
Body. I have experienced too, that the brown 
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Malt, even though it be well brewed, will 
ſooner turn ſharp than the pale Malt, if that be 
fairly brewed. I am told, that a Gentleman in 

Northamptonſhire has dried Malt upon the Leads 
of a Houſe, and has made very good Drink of 
it: And the Method of drying Malt by hot 
Air, which was once propoſed to the Public, 
will do very well for a ſmall Quantity, but it is 


much too tedious to be ever rendered profitable : 
However, any Means that can be uſed to 
dry Malt without parching it, will certainly 
contribute to the Goodneſs of the Malt. At 
the Greyhound at Marlborough J have drank of 
the paleſt coloured Ale I ever ſaw, and the 
beſt taſted and the ſtrongeſt that I have met 
with. In that Place they dry their Malt very 
tenderly, and brew with chalky Water, and 
their Cellars are dug in Chalk. 

It has been computed that there has been 
above two hundred thouſand Pounds worth of 
Ale fold in and about London, under the Deno- 
mination of Nottingham, Derby, Dorcheſter, &c. 
in one Year's time: But it is not in Zones 
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that we muſt expect to taſte theſe Liquors in 


Perfection; for it is rare to find any of them 


there without being adulterated, or elſe ſuch 
Liquors are ſold for them as are unfkilful Imi- 
tations of them, and, I may add, are unwhole- 
ſome into the Bargain. While I am writing 
this, a Gentleman of good Judgment in this 
Affair informs me, that the brown Malt he 
finds makes the beſt Drink, when it is brewed 
with a coarſe River Water, ſuch as that of the 
River Thames about London; and that likewiſe 
being brewed with ſuch Water, it makes very 

ood Ale; but that it will not keep above fix 
asche without turning ſtale, and a little ſharp, 
even though he allows ſourteen Buſhels to the 
Hogſhead. He adds, that he has tried the 
high-dried Malt to brew Beer with for keeping, 
and hopped it accordingly; and yet he could 
never brew it ſo as to drink ſoft and mellow, 


like that brewed with pale Malt. There is an 
acid Quality in the high-dried Malt, which oc- 


caſions that Diſtemper commonly called the 
Heart- burn in thoſe that drink of the Ale or 
Beer made of it. When I mention Malt, in 
what I have already ſaid above, I mean only 
Malt made of Barley ; for Wheat-malt, Pea- 


malt, or theſe mixed with Barley-malt, though 


they produce a high-coloured Liquor, will keep 
many Years, and drink ſoft and ſmooth ; but 


then they have the Mum Flavour. I have 
known Aue People, who uſed Brewing with 


high-dried Barley Malt, to put a Bag, con- 
taining about three Pints of Wheat, into every 
Hogſhead of Drink, and that has fined it, and 


made 
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9 it to drink mellow: Others I have ſeen put 
about three Pints of Wheat Malt into a Hog(- 
bead, which has produced the ſame Effect. 


But all- Malt Liquors, however they may be 
well brewed, may be ſpoiled by bad Cellaring, 
and be now and then ſubject to ferment in the 
Caſk, and conſequently turn thick and ſour. 
The beſt way to help this, and bring the Drink 
to itſelf, is to open the Bung of the Caſk for 
two or three Days, and if that does not ſtop 
the Fermentation, then put about two or three 
Pounds of Oyſter-ſhells, waſhed and dried well 
in an Oven, and then beaten to fine Powder, 
and ftirring it a little, it will preſently ſettle the 
Drink, make it fine, and take off the ſharp. 
Taſte of it; and as ſoon as that is done, draw 
it off into another Veſſel, and put a ſmall Bag 
of Wheat or Wheat-malt into it, as above di- 
rected, or in Proportion as the Veſſel is larger 
or ſmallr. 1 
Sometimes ſuch Fermentations will happen in 
Drink by Change of Weather, if it is in a bad 
Cellar, and it will in a few Months fall fine of 
itſelf, and grow mellow. 3 
It is remarkable that high · dried Malt ſhould 
not be uſed in Brewing, till it has been ground 
ten Days or a Fortnight; it yields much ſtronger 
Drink than the ſame Quantity of Malt freſh 
ground : But if you deſign to keep Malt ſome 
time ground befere you uſe it, you muſt take 
care to keep it very dry, and the Air at that 
time muſt likewiſe be dry. And as for pale 
Malt, which has not partaken ſo much of the 
N | a I - Fire, 
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Fire, it muſt not remain ground above a Week 
before you ule it. . 

As for Hops, the neweſt are much the beſt, 
though they will remain very good two Vears; 


but, after that, they begin to decay, and loſe 
their good Flavour, unleſs great Quantities have 


been kept together; for in that caſe they will 


keep much longer good than in ſmall Quanti- 


ties. Theſe, for their better Preſervation, ſhould 
be kept in a very dry Place; though the Dealers 
in them rather chuſe ſuch Places as are mode- 
rately between- moiſt and dry, that they may 
not loſe of theit Weight. I cannot help taking 
notice here of a Method which has been 
uſed- to: ſtale and decayed Hops, to make 
them recover their Bitterneſs, which is to 
unbag them, and ſprinkle them with Aloes 
and Water, which, when it has proved a 
bad Malt Year, I have known, has ſpoiled 
great Quantities of Drink about London; for 
even Where the Water, the Malt, the Brewer, 
and the Cellars are each good, a bad Hop 
will ſpoil all: So that every one of theſe Parti- 


culars ſhould be well choſen before the Brewing 
is ſet about, or elſe we muſt expect but a bad 
Account of our Labour. And ſo likewiſe the 


Yeaſt or Barm that you work your Drink with 
muſt be well conſidered, or a good Brewing 
may be ſpoiled by that alone ; and be ſure that 
be always provided before you begin Brewing, 
for your Wort will not ſtay for it. | 


In forme remote Places from Towns it is 


ptactiſed to dip Whiſks into Yeaſt, and beat it 


T well, 


n 
well, and ſo hang up the Whiſks with the Yeaſt 
in them to dry; and if there is no Brewing till 
two Months afterwards, the beating and ſtirring 
one of theſe Whiſks in new Wort will raiſe a 
Working or Fermentation in it. It is a Rule 
that all Drink ſhould be worked well in the 
Tun, or Keel, before it be put in the Veſſel, 
for elſe it will not eaſily grow fine. Some fol- 
low the Rule of beating down the Yeaſt pretty 
often while it is in the Fun, and keep it there 
working for two or three Days, obſerving to 
put it in the Veſſel juſt when the Yeaſt begins 
to fall. This Drink is commonly very fine, 
| whereas that which is put into the Veſſel quick- 
ly after it is brewed, will not be fine in many 
Months. | 5 

We may yet obſerve, that with relation to 
the Seaſon for brewing Drink for keeping, if 
the Cellars are ſubject to the Heat the Sun, 


or warm Summer Air, it is beſt to brew in 


October, that the Drink may have time to di- 
geſt before the warm Seaſon comes on: And 
if Cellars are inclinable to Damps, and to re- 
ceive Water, the beſt time is to brew in March; 
and I know ſome experienced Brewers who al- 
ways chuſe the brewing of pale Malt in March, 
a the brown in October; for they gueſs that 
the pale Malt, being made with a leſſer Degree 
of Fire than'the other, wants the Summer Sea- 
ſon to ripen in; and ſo on the contrary, the 
brown having had a larger Share of the Fire to 
dry it, is more capable of ' defending itſelf a- 
gainſt the Cold of the Winter Seaſon. But how 
far theſe Reaſons may be juſt, I ſhall not pre- 
„ e 


(28) : 
tend to determine; but, in ſuch a Work as 
this, nothing ſhould be omitted that may con- 


tribute to give the leaſt Hint towards meliorating 


ſo valuable a Manufacture; the Artiſts in the 


Brewing Way are at liberty to judge as they 


pleaſe. 


But when we have been careful in all the 
above Particulars, if the Caſks are not in good 
Oder, till the Brewing may be ſpoiled, New 
Caſks are apt to give Drink an ill Taſte, if they 
are not well ſcalded and ſeaſoned ſeveral Days 
ſucceſſively before they are put in uſe; and for 
old Caſks, if they ſtand any time out of uſe, 
they are apt to grow muſty : Unſlack'd Lime, 
about a Gallon to a Hogſhead, with about fix 
_ Gallons of Water put in with it, and the Hogſ- 
head preſently ſtopt up, will clear it of its Taint, 
if the ſame be repeated four or five times ; or 
burning of Linen dipt in Brimſtone, to be cloſe 
ſtopped in a Caſk, three or four times repeated, 
will do the ſame 3 or elſe put Water in your 


Veſſels, and throw in ſome burning Coals, and 


ſtop them cloſe, will do the like, if often re- 


peated.. 


I have no but little more to © out the 


Management of Drink, and that i: ncerning 
the bottling of it. The Bottles fir: auſt be 
well cleaned and dried; for wet Boitles will 
make the Drink turn mouldy, or mothery, as 
they call it; and, by wet Bottles, many Veſſels 
of good Drink are ſpoiled ; but if the Bottles 
are clean and dry, yet if the Corks are not new 
and ſound, the Drink is till liable to be da- 


maged; for if the Air can get into the Bottles, 


the 
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the Drink will grow flat, and will never riſe' 


I have knewn many who flattered themſelves 


that they knew how to be ſaving, and have uſed 
old Corks on this Occaſion, that have ſpoiled 
as much Liquor as has ſtood them in four orfive 

Pounds, Fay for want of laying out three or 
four Shillings. If Bottles are corked as they 
ſhould be, it is hard to pull out the Corks with- 


out a Screw; and, to be ſure to draw the Cork 


without breaking, the Screw ought to go through 
the Cork, and then the Air muſt neceſſarily find 
a Paſſage where the Screw has paſſed, and there- 
fore the Cork is good for nothing; or if a Cor 
has once been in a Bottle, and has been drawn 
without a Screw, yet that Cork will turn muſty 
as ſoon as it is expoſed to the Air, and will 
communicate its ill Flavour to the Bottle where 


it is next put, and ſpoil the Drink that way. 


In the Choice of Corks, chuſe thole that zre 
ſoft, and clear from Specks, and lay them in 


Water a Day or two before you uſe them ; but 


let them dry again before you put them in the 
Bottles, leſt they ſhould happen to turn mouldy : 
With this Care you may make good Drink, and 
preſerve it to anſwer your Expectation. __ 
In the bottling of Drink you may alfo ob- 
ſerve, that the Top and Middle of the Hogſhead 


15 the ſtrongeſt, and will ſooner riſe in the Bot 


tles than the Bottom : And when once you be- 
gin. to bottle a Veſſel of any Liquor, be ſure 
not to leave it till all is compleated, for elſe 


you will have ſome of one Taſte, and ſome of 


another. 
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If you find: that a Veſſel of Drink begins to 

grow- flat whilſt it is in common Draught, 
bottle it, and into every Bottle put a Piece of 

Loaf-Sugar, about the Quantity of a Walnut, 

which will make the Drink riſe, and come to 
itſelf; and, to forward its Ripening, you may 


| ſet ſome Bottles in Hay in a warm Place; but 


Straw will not aſſiſt its ripening. 

Where there are not good Cellars, I have 
known Holes ſunk in the Ground, and large 
Oil-Jars put into them, and the Earth filled 


_ cloſe about the Sides: One of theſe Jats may 
Hold about a dozen Quart Bottles, and will 


keep the Drink very well; but the Tops of the 


Jars muſt be kept cloſe covered up. And in 
_ Wanter-time, when the Weather is: froſty, ſhut 


up all the Lights or Windows into ſuch Cel- 


lars, and cover them cloſe with freſh. Horſe- 
dung, or Horſe-litter ; but it is much better to 
have no Lights or Windows at all to any Cellar, 


£ 


for the Reaſons I have given above. 
If there has been Opportunity of brewing a 
good Stock of Small-Beer in March and Octo- 


ber, ſome of it may be bottled at fix Months 


End, putting into every Bottle a Lump of Loaf- 
Sugar as big as a Walnut; this eſpecially will 
be very refreſhing Drink in the Summer : Or if 


vou happen to brew in Summer, and are de- 


ſirous of briſk Small Beer, bottle it as above as 
ſoon as it has done working. 


APRIL, 


AF N 


mild and gentle, and frequently 
ſubject to Showers ; the Trees and 
Herbs every Day ſhew us a new 
Face; our Orchards bloom, and 


promiſe the Reward of our Labours. 


One may now produce a Croſs-ftrain of 
Fowls, between a Cock Pheaſant and the Hens 
of common Poultry, if we keep a Cock Phea- 


ſant in Company with ſix or ſeven Hens, in a 


Place where there can be no other Mixture: 
The Fowls bred from theſe will be of a delicate 
Fleſh, 8 3 15 

Continue the forcing Meat to the penn'd or 
tame breeding Pheaſants ; aud as ſoon as you 
have Eggs enough, ſet them under Hens. 

Now you will have a large Increaſe in your 
artificial Warren, and take care to examine 


B Rabbits every Day; for ſome Does will 


ring ten at one Kindle or Birth, and there 
{hould not be left above five to ſuck the Dams; 
give the reſt to the Dogs, for more than five 
weakens the Doe, and they never grow large; 
oblerve that the Males muſt be caſtrated, and 
they will become as large as Hares, Their 
green Food is now chiefly depending upon 
4 Weeds, 
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Weeds, ſuch as the Sonchus, or the Sow-thiſtle, 
or Colewort-leaves, but the beſt is the Tops of 

the Michaelmas-Carrots ; but neglect not their 
dry Meat of Oats, Bran, and Hay. Save now 
what Buck Rabbits you deſign to breed from. 

You may now feed Green-geeſe or Goſlins 
with Offals of Lettuce till they are fat ; and in 
ſome Grounds, which are ſown or planted for 
laſting Crops, it will be well worth while to 
ſow Lettuce for this uſe; they may be ſown 
among your Liquorice in February, or in odd 
Corners, 7 | | 
We may tranſport Fiſh this Month from one 
Pond to another, if that Work was not done 
in February: The way of carrying them is, to 
lay your Carps, Tench, or Jacks upon clean 
dry Wheat Straw, and the time of doing that 
Work ſhould be in the Evenings, after Sun-ſet, 
or before the Sun riſe, % Lal 

Your Bees this Month will be full of Work; 
and I have known them ſwarm about the end, 
but that depends chiefly upon the Warmth of 
the Weather, as I have mentioned in February 
therefore if ſuch Weather happens, and you find 
them begin to cluſter about the Mouth of the 
Hive, watch them in the Heat of the Day, and 
ſtick ſome Sprigs of Fennel and Baum in the 
Buſhes near at hand, which, if they fly, will en- 
tice them to ſettle there. It has been a com- 
mon way to beat a Kettle, or ſome Braſs Veſſel, 
as ſoon as they riſe, in order to make them ſettle 
near at hand; but the beſt way is to fire a 
Piſtol, charged only with Powder, between 
them and the Hive, about ten Yards behind 
Pens . 1 them, 
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them, and they will ſettle upon the firſt Buſh 


We have now Flounders in good Perfection, 
as likewiſe Trouts in the South Parts of our 
het that is, if the Weather has been fa - 
vourable in the former Month. "Ot 


This time is a proper Seaſon for making a 


pleaſant and ſtrong Wine of Malaga Raiſins, 
which will keep good many Years, and, among, 


the beſt Judges of Wine, is much admired; it 


is not unlike a ſtrong Mountain Wine : At 
this time alſo Raiſins may be bought tolerably 


cep. 


or dhe bel Mathods now in ute for 


* 


they come at; this will bring them down, if 
they are riſen 8 or fifty Yards in the Air. 


making Raiſin Wine J have taken Care to ſup- 


ply my Readers with in the Body of the Book. 


The Greens which are now fit for boiling 
are Sprouts of Cabbages, and young Cabbage- 
Plants. There is alſo Spinage, which is beſt 


ſtewed without any Water, its own Juice being 


This Month is the principal time for Aſpa- 
ragus, which every one knows how to prepare 
in the common way. 3 


ſufficient; and we have ſtill Plenty of Lupines, 


that is, the flowering Stalks of Turnips, which 


eat very agreeably; they ſhould be gathered 


about the Length of Aſparagus, when the Tops 
are knotted for flowering, and the Strings in 
the Outſide of the Stalks ftripped from them; 
then tie them in Bunches, as you do Aſpara- 
Suse and put them in boiling Water, with ſome 

alt, and let them boil three or four Minutes, 
then lay them to drain, without preſſing, and 
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| ſerve them to Table, as yqu would do Aſpara · 


gus. The ſame way is uſed in che Manage- 
ment of Brocoli. 


The Middle of this Month the Condioi is in 
Flower, or, as ſome call it, in the Peigle; and 
now. is the Seaſon to make a moſt pleaſant 


Wine of the Flowers. This Receipt is the 
beſt I have met with. 


To male PREIOIEE, or CowsL1P WIVI. 
. E. B.. 


= O three Gallons of Water put ſix Pounds 
of fine Sugar, boil theſe together half an 
Hour, and as the Scum riſes, take it off; then 


ſet the Liquor to coo], and waen it is quite 


cold, take a Spoonful of the beſt Ale-Yealt,. 

and beat it well» with three Ounces of Syrup of 
Citron, or Juice of three Lemons; mix theſe very 
well together with the Liquor, and then put 


into it a Pound and three quarters of the yeRow. 


Part of the Cowſlip, or Peigle Flowers, which 
muſt be cut from the Stalks a little teforchandi. - 
but no other Part muſt be uſed: Let theſe in- 


fuſe and work three Days in an Earthen Veſſel, | 


covered with a Cloth, then ſtrain them, and 
put your Liquor into a clean dry. Caſk, and let 


it ſtand to ſettle two or three Months before 
you howe it. | 
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| tinue turning it every 
it ſhrinks Hom the Vat or Cheeſe-Mote, and i 18 
ſtiff enough to take out without breaking, and 


A * 


I this is the buſy Month in the 
| Dai -y, it may be proper in the firſt 
Fo & Plate to inſert the Receipts l have 
@: deen favoured with for making ſe- 


2 SSD C veral forts of Cheeſe, | 


i * 


To make Bu cxrnGnam CHEESE, 


From Mr, Foord, of that Place. 


PRepare a Cheeſe-Vat, or Cheeſe-Mote, of 


a ſquare Figure, ſix Inches over, and nine 
Inches qt full of ſmall Holes, for the Con- 
venience of letting out the Whey, when the 
Curd is put into it: Then take the Night 8 


Cream, and mix it with the Mornings Milk, 


and put the Rennet to it cool. When the Gord 
is come, take it gently from the Whey, and 
fill the Cheeſe-Vat with it, and lay a Board 
upon the Curd, and, as that ſinks, fil! up the 
Cheeje-V at wah freſh Curds; this ſhould be 
done once every Hur till Night. The next 
Day turn your 1 ip{ide down, and con- 

Nicht and Morning till 


then lay it upon the Shelf to be turned, and 
C 6 hit 


4350) 

ſhift it Night and Morning till it is dry for uſe. 

This Mr. Foord tells me is the beſt ſort of Cheeſe 
he has met with in England. | 


The following I have experienced to be an 


extraordinary Cheeſe; in ſome Places it is 


called the Golden Cheeſe, and in others the 
Marygold Cheeſe, which it is property. The 
Juice of the Marygolds adds a very great Rich- 


_ neſs to the Milk, and contributes almoſt as muck 


to it as Cream would do. The following is 
the Receipt to make it: 


To make MaRYCOID ChEESE. 


G Ather your Marygold Flowers in a dry Day, 


and pick the golden-coloured Leaves from 
them, (theſe we call the Petals of the Flowers :) 
As ſoon as you have picked a ſufficient Quan- 
. theſe Leaves for your Uſe, bruiſe them in 
a Mortar, or grind them, if you have Conve- 
niency, and ſtrain out the Juice : This Juice, 
when you put the Rennet to the Milk, muſt be 
put into the Milk, and ftirred into it. The 
Milk muſt then be ſet, and as ſoon as the Curd 
is come, break it gently, and as equally as poſ- 
ſible, and put it into the Cheeſe-Vat, and preſs 
it with a gentle Weight, letting the bottom 
Part of the Vat have ſuch a Number of Holes 
in it as will let out the Whey eaſily, or elſe a 
Spout to carry off the Whey ; but the Holes 
are much better than the Spout. This Cheeſe, 
which is made in a Cloth, muſt be uſed like 
otlfer Cheeſes made after that manner, 
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As for the making of Sage Cheeſe, the fol- 


lowing is the beſt way that I have met with, 
and therefore I think the Receipt may be uſe- 


ful to the Public. 


To make à plain SAE Curesr. 


GAcher the young Tops of red Sage, and 


bruiſe them in a Mortar till you can preſs 
the Juice from them, then take Leaves of 
Spinage, and bruiſe them likewiſe, and preſs 
out the Juice to mix with the Sage Juice ; 
for the Sage Juice of itſelf is not of a pleaſant 


green Colour, and the Spinage Juice is added 
to it to render it more bright to the Sight; it 


alſo ſerves to take off the Bitterneſs of the Sage. 
When the Juice is prepared, put your Rennet 


60 the Milk, and at the ſame time mix as much 


of your Sage and Spinage Juice with it as will 
give the Milk the green Colour you defire. If 

ou would have it ſtrong of the "$a you muft 
hve the greater Share of Sage Juice; or weaker 


of the Sage, the greater Share of Spinage Juice. 


When the Curd is come, break it gently, and 
when it is all equally broken, put it into the 
Vat or Cheeſe-mote, and preſs it gently ; re- 
member that the equal and due breaking of the 
Curd will keep your Cheeſe from having Hol- 


| lows or Eyes in it, and the gentle preſſing of 


Cheeſe will make it eat tender and mellow. 


This, as well as the Marygold Cheeſe, muſt 
be ſalted, when it has been preſſed about eight 


Hours. 
1 4 


To make Sack ChRESE with Figures, 


without Trouble, 


HOSE that are willing to have figured 
Cheeſes, ſuch Cheeſes as are partly green 
and partly otherwiſe, muſt take the following 
Method : Provide two Cheeſe-V ats of the fame 
Bigneſs, and ſet your Milk in two different 
Veſſels ; one Part with plain Rennet only, and 
the other with Rennet and Sage Juice, as di- 
rected in the above Receipt; make theſe as you 
would do two diſtinct Cheeſes, and put them 
into the Preſſes at the ſame time: When each of 
theſe Cheeſes has been preſſed half an Hour, 
take them out, and cut ſome ſquare Pieces, or 
long Slips quite out of the. plain Cheeſe, and. 
lay them by upon a Plate; then cut as many 
Pieces out of the Sage Cheeſe, of the ſame Size 
and Figure of thoſe that were cut out of the 
plain Cheeſe, and preſently put the Pieces of 
the Sage Cheeſe into the Holes that were cut in 
the plain Cheelie, and the Pieces cut out of the 
plain Cheeſe into the Holes of the Sage Cheeſe, 
cContriving to make them fit exactly: For this 
Uſe ſome have Tin Plates, made into Figures of 
ſeveral Shapes, with which they cut out the 
Pieces of their Cheeſes ſo exactly, that they fit 
When this is done, return 
them to the Preſſes, and treat them like com- 
mon Cheeſes; ſo will you have one Cheeſe 
Sage, with white or plain Figures in it, and the 
other 2 white Cheeſe, with green Figures in it. 
In the making of theſe Cheeſes you mutt parti- - 
Cularly obſerve to break your Curd very equ 


ally, 
and 
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and preſs both your Cheeſes as equally as poſ- 
ſible before you cut out the Figures; for elſe, 
when they come to be preſſed for the laſt time, 
your Figures will preſs unequally, and loſe 
their Shapes. When theſe Cheeſes are made, 
they muſt be frequently turned and ſhifted on 
the Shelf, and often rubbed with a coarſe Cloth. 
Theſe Cheeſes may be made about three Inches 
thick; for if they are thicker, it will be more 
difficult to make the Figures regular: Theſe 
will be fit to eat in about eight Monts. 


To make CuꝝEsE in Imitation of CuES IRE 
CHEESE, 1 


W HEN your Milk is ſet, and the Curd is 
come, it muſt not be broken with a Diſh, 
as is uſual in the making of other Cheeſes, but 
drawn: together by the Hands to one Side of the 
Veſſel, gently and regularly broken; for if it 
is roughly preſſed, a great deal of the Richneſs 
of the Milk will go into the Whey. As you 
thus gather your Curd, put it into the Vat or 
Cheeie-mote, till it is full, then preſs it, and 
turn it often, ſalting it at ſeveral times, It is 
to be noted that the Cheeſes ſhould be ſix or 
eight Inches thick, and will be fit to eat in a 
Year; they muſt be frequently turned and 
ſhifted upon the Shelf, and rubbed often with a 
dry coarſe Cloth, ard at the Year's End may 
have a Hole bored in the Middle, ſo as to con- 
tain a quarter of a Pint of Sack, which muſt be 
poured into it, and then ſtopt cloſe Vith ſome of 
the ſame Cheeſe, and the Cheeſe ſet in a Wine 
| „ Cellar 


(40 : 
Cellar for ſix Months, to mellow; at the End 
of which time, the Sack will be all loſt, and =o 
Hole will be in a manner cloſed up. 


To make CuExsE in Imitation of thoſe made 
in GLOUCESTERSHIRE. 


TH ESE Cheeſes are to be about two Inches 
thick, and the Vats, or Cheeſe-Motes 
muſt be provided accordingly: Set your Milk 
as directed in the former Receipts, and breaking 
it as equally and tenderly as poſſible, put it in a 
Cloth into the Vat, and ſet it in the Preſs for 
an Hour ; then take it out of the Preſs, and cut 
it in ſmall Pieces as big as Nutmegs into a Pan 
of ſcalding Water, taking them again ſoon out 
of the Water, and fprinkle them with Salt at 
our Pleaſure, and return them again to the 
Vat or Cheeſe-Mote, and keep them in the 
Preſs till the next Morning, and after that turn 
Don and wipe them often, till they come to be 
dry : or elſe, when -you have let one of 
thels Cheeſes preſs about two Hours, falt it on 


the upper Side, and turn it at Night, and ſalt 


the Side that lies uppermoſt, to lie in the Prefs 
till Morning; but the firſt way of cutting and 


ſalting it is much the beſt. Theſe Cheeſes 


will be fit to cut when they have been made 
eigbt Months. It is to be Ke that if we 


ſalt them in the manner firſt mentioned, that is, 
by cutting the Cheeſe, ſuch Cheeſes will be 


imootk-coated, | 


14.5280 


ful of Rennet juſt warm, and let it {tand till the 
Curd is come; then lay a Cloth in your Cheeſe- 
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Vo make Stip-Coar Cnetsr, which is 


the thin Summer Cheeſe, called in London 
CREAM CHEESE. From the Farm 
called the Vaiſes in Eſſex. 


AK E ſix Quarts of new Milk, and a Pint 
of Cream, put it together with a Spoon- 


Vat, and with a Skimming-diſh cut out the 


Curd, and lay it in the Vat till it is full, turning 
= your Cheele-cloth over it; and as the Curd 
= ſettles, lay more on, till you have laid on all. 
When the Whey is drained out, turn the 
> Cheeſe into a dry Cloth, and then lay a Weight 
of a Pound upon it; at Night turn it into an- 


other dry Cloth, and the next Morning falt it a 
little, then make a Bed of Nettles or Aſh-leaves 
to lay it on, and cover it with the ſame, ſhifting 
them twice a Day, till the Cheeſe is fit to eat, 
which will be in about ten Days. This Cheeſe 
is approved to be the beſt of the kind in the 
whole Country, and may be made all the 


Summer, 


In regard to Butter, it is to be remarked, 
that ſome Grounds will never produce any 
good, as others will not produce good Cheeſe, 
though the beſt of Management attends” the 
Dairy. Again, there is one fort of Cattle, 
who, though we feed them in the fineſt Graſs, 
and beſt Paſture, will never yield a rich m_ 3 

. 
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while on the nther hand, there are ſome ſorts 
which will yield a rich Milk for Butter in any 
Paſture ; though both Milk and Butter will be 


ill taſted, if the Cows feed upon Crow Garlick, 
Alliaria, or Saxifrage; and if they feed upon 


ſhort fine Graſs, there will be more Cream.in 
the Milk than when upon long rank Graſs. In- 


deed the long rank Graſs will give more Milk 


than the ſhort, but leſs Butter, and worſe into 
the Bargain. Again, the Milk of one Cow 
ſhall give richer and better Butter than the 
Milk of others, though they all feed on the 
fame Paſture, even ſo that the Milk of one 
Cow will cover or enrich the Butter made from 
nine or ten other Cows ; her Milk will make 
Butter of a rich yellow Colour, full of Fatneſs, 
and the others will only produce a pale lean 


Butter, but all together will be good; every 


one who is ſkilful in a Dairy will obſerve it. 


I have already treated n this 

| uſbandry, and I 
ſhall therefore proceed to ſpeak of the Manage- 
ment of Milk in the Dairy for making Butter; 
for I am very ſenſible that many Farmers might 
| have twice the Benefit from their Dairies, if 
the Articles of Butter and Cheeſe were con- 
ſidered in a rational way, and the old Cuſtom 
could be broke through: And moreover, if the 


Particular in my Works of 


beſt Rules for managing of the Dairy were 
known and put in Practice, the whole Country 


would be the better for it; every one might 
enjoy the Benefit of good things : Whereas, 


for want of Knowledge among ſome Farmers, 


their 


- 
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their Goods are of ſmall Value, and the People 
are al'o diſſatisfied. TS. 

In many Parts of England it is common to 
* ſet Milk in Braſs. Pans, which give an ill 
& -Tafte to the Milk; and again, there is a 
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Cuſtom of ſetting the Cream in Braſs Kettles 
over the Fire, and as it warms, to ſtroke the 
Butter as it riſes to the Edge of the Kettle: 
'This way is very bad for Butter; for the warm 


Braſs certainly will ſpoil the Taſte of the Cream, 
and it is often ſmoked. The ſu eſt way is ta 


ſet. the Milk in glazed Earthen Pans, or in 
Leaden Veſſels; but the Earthen Pans are pre- 
ferable. It ſhould be particularly obſerved, 
that the Dairy be kept cool; for that, in hot 
Weather, contributes greatly to the Advantage 
of the Butter. I have known ſome that have 
had Streams of Water running through them; 
and at the ſame Places, inſtead of Glaſs Win- 


dows, there have been no Lights at all to them 


but through Wyer, and Shutters to them, to 
open or cloſe as the Sun changed its Courſe. 
The thatching of the Dairy is much cooler alſo 
than tyling; and whatever will contribute to 
keep off the Sun ſhould be practiſed. There 
are yet, in ſome Places in England, ſome 


Farmers that do not know the Uſe of the 
Churn; however, it is certain that there is 


no better way of making Butter than by that 
means, or ſomething equivalent to it, that is, 
by beating the Cream, ſo that the oily or fat 
Parts ſeparate from the watery Parts, in the 


moſt conſtant and gentle way that is poſſible; 
fox to uſe this beating of the Cream too vio- 


lently, 
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lently, will make the Butter like Greaſe; 
whereas a gentle beatin 


of the Cream will 


render it more firm or ſtiff: And beſides, wen 


the Cream is beat with too much Hurry, it ſi 


will ferment, and preſently change of a bad 
Tafte ; but if it be gently beat or churn'd, it 
will be firm, and will be fit for keeping. Again, 


it muſt be obſerved, that as the beating or 


churning of Creara is only to ſeparate the oily 
from the watery Parts of the Cream ; ſo, when 


once you begin, you muſt continue in. the 


moſt conitant manner you can till the Butter 


is made: For when you have beat the Cream 


within three or four Minutes of its becoming 
Butter, if you leave off the Work but a Mi- 
nute, the oily and watery Parts will return to 


one another, and require as much Labour, as 


before, to ſeparate them. = 4 0 
In the great Dairies in Holland, where one 
Farmer keeps four or five hundred Cows, the 
Cream is put into a large Well, lined with 
Lead, and a large Beam ſet with croſs Bars is 
turned in the Freon by a Horſe; but the 
Violence of the Motion makes it more like 


Oil than Butter; and the Conſequence is, 


that it will neither keep ſo long, nor melt ſo 
well, as the Butter that is made by more gentle 
means. Where a gentle way is uſed in makin: 

Butter, it will cut like Wax, and-it ſhould 


eſpecially be well wrought with the Hands, 
when it is freſh taken from the Churn and ſalted 


for common Uſe; for if the Milk be not well 


worked out of it, the Butter will not keep. 
However, if Butter begins to decay in Good- 


nels, 
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=T neſs, or change to an ill Taſte, let it be worked 
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i! well, and waſhed with Water, and it will 
en come to itſelf, and will bear ſalting and potting 
it as well as freſh Butter; but always obſerve not 5 
ad to put up Butters of ſeveral ſorts into the fame | 
it Pot or Veſſel, but chuſe that of the ſame Dairy, ' 
2 and of the ſame making, if poſlible. | i 


* Again, Butter that was good originally, and 
= well potted, may be waſhed and beaten in the 
Winter, ſo as to be made more ſweet and pa- 
latable than freſh Butter made in many Places 
at that time of the Year ; and this is frequent- 
ly practiſed about London, where the Workers 
of it get more than twice the firſt Price of the 
Butter, by their Care and Labour. 
Y Before I conclude this Article, it may be ne- 
2 ceſlary to obſerve, that the beſt Managers of 
the Dairy frequently fill up their Churns with 
e cold Water, before they put in the Cream to 


5 
"5 
, 
{+ 
1 


le © churn, in the Heat of Summer, for fear of 
h over-heating the Butter in the making; and in 
is the Winter heat their Churns beſore they uſe 
e them, by ſetting the Bottom of the Churn in 
= warm Water, which, in cold Weather, will 
. fave much Troubb(e. £4 

5 This Month gives us a vaſt Variety of 
6 Herbs in full Perfection for preparing Cordial 
7 Waters: © {7 TTY, : 

J All Herbs defigned to be well dried muſt be 
x athered in dry Weather, and laid in ſome 
1 doom, or covered Place, in the Shade, to be af- 
1 terwards uſed fer Infuſion or Diſtillation; for 
1 which Buſineſs the dried Herbs are as uſeful as 


the green Herbs, if they be ſuch. as are Aro- 
. matic, 
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matic, viz. Thyme, Sweet-Marjoram, Savory, 
Hyſop, Sage, Mint, Roſemary, the Leaves of 
the Bay-tree, the Tops of Juniper, Gill or 
Ground-Ivy, and ſuch like: The Infuſions or 77 
_ Spirits drawn from dried Herbs are more free 


from the Earthy and Watery Parts than the In- 


Water upon them, and in half a Minute at 


Colour, will loſe the fine Flavour of the Herb, 
and become ill-taſted: So that in the making of 


Sage-Tea, for Example, pour on your boiling 
Water, and when it hath been half a Minute 
upon the Sage-leaves, pour it off, and fling 
away Leaves; for if you pour more Water 
upon them, you muſt expect your Tea of a 
dark Colour and ill-taſted, therefore have freſh 


Sage to every freſh Quantity of Water. And 


the fame Method ſhould be uſed in the making 


of all kinds of "Teas, to make them palatable 


and more wholeſome. But when I ſpeak of 
\ Teas having good Qualities in them, I muſt © 7 
not be underſtood to mean any of the foreign 
Teas, ſuch as Green, Bohea. &c. for I have 
had Experience enough in them to know that 
they are injurious to the Body, of which I 
- ſhall ſay more in a Treatiſe by itſelf. What! 
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fuſions or Spirits drawn from green Herbs. # 
obſerve, that in making ſuch Infuſions as Te:s 
of dried Herbs, the beſt way is to pour boiling 


moſt, pour out the Water again from the Herbs, | 
if we have them in ſmall Quantities, as we do | 
Sage-Tea, or other Tea; ſuch Tea will then 
be of a fine green Colour, and full of Spirit; 
but if the Herbs ſtand longer with Water upon 
them, the Water will change of a browniſh = 
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(47) 8 
mention here is only with regard to the infuſing 
of Herbs in the Tea manner. But there are 
Infuſions of Herbs in Spirits: Here the Spirit 
that the Herbs are put into muſt be cold, or 
uſed without any Fire at all ; and the Herbs, in 
this Caſe, may be uſed either geeen or dry, and 
may ſtand ſeveral Days before the Spirit that 
they are infuſed in be drawn off. = 

tn this Month Orange-flowers are in the 
oreateſt Plenty ; about half a Pound of them 
put into a Gallon of Brandy, with a quarter of 


a Pound of Orange- peel, and half a Pound of 


double-refined Loaf-Sugar, makes a very agree- 
able Cordial : We may let theſe Ingredients in- 


fuſe in the Brandy nine or ten Days before we 


pour it from them. Some chuſe rather to put 
the Sugar to the Brandy after it is poured from 
the Orange-flowers. 1 

This Season affords us great Variety of Ne- 
ceſſaries for Food in the Farm and Garden: 
The Pond Fiſh, as Pike or Jack, Carp, Tench, 
and Perch, as well as Eels, are in Seaſon : 
Likewiſe Green-geeſe, young Ducks, Chickens, 
Pigeohs, and Rabbits in the artificial Warren: 
And in the Garden, Spinage and Cabbage- 
Lettuce to boil, ſome forward Peaſe and Beans, 
Aſparagus, Artichokes, the firſt Cabbages, Col- 
liflowers, and Cucumbers. However, in this 
Seaſon, all raw Sallads ſhould yet partake of 
ſome warm Herbs, as I have directed in my 
New Improvements of Planting and Gardening. 
'The Method which I moſt approve of for 
dreſſing a Sallad is, after we have duly pro- 
portioned the Herbs, to take two thirds Oil, 


One 


' 
8 * q 24 tn tat? — 2 q , £4 , 21 
111 atts . A ag re ere | 85 y xD Ie. — : 


1 3 


* ** *- 
: 8 A — Bas = — 
PPTP 


9 


N * 28 ITE ri — os I 47 — 24 0 2 8 
: —— *; — 1 3 . e 2 ba PE * 3 © LIY — = WW . TI'S . MW a 2 2 "I — 7 
2 — —— 7 1 RE 1", 19g. > : a x 
— DR D—— — IN nc 8 ; 3 — 
. — 


Lu nd 


2 
g *y 
* 
1 
LC 
? 
* 
1 
94 ſ 4 
t N 
4 . 
* bf , 
* J 
, it 
1 
1 
1 
[5 { 
” RF 
4 $i 
0 
; 
1 


r 


5. = 


— — =, - . - &- N — — 
. —— 
2 a. _— 


- f _ 
* * 
— be * 


* 5 * — 


— — — 
r 2 2 La 
— * 


f 3 —ů—— ——  eadines. 
. a a 


g 8 ters emer ies 

-! troy urn; wo Pet RT Er ER: Was v 

_ a - - — rye.” OM: we 
—_— G 9 


am 
—— — —— 
. 


1 
* 
4 
# 
1 
bl 


ef 

1 
bi ; 
1 
j 


\ : 
" 
—_.- 


(48) 


Salt, and ſome Muſtard, all which muſt be wel! 


mixed and poured over the Sallad, having firſt 
cCut the large Herbs, ſuch as Sellery, Endiff, or © 
Cabbage-Lettuce, but none of the ſmall ones; 


one third White-wine Vinegar, ſome hard Egg; 
cut ſmall, both the Whites and Yolks, a little 


then mix all theſe well together juſt when you 


want to uſe it, or the Oil will make it preſently i 


ſoften, and loſe its Briſkneſs. Onions ſhould 


one that likes their Reliſh, nor is Oil agrecable 


to every one; but where Oil is not liked, the 
Yolks of hard Eggs, bruiſed and mixed with 


the Vinegar, may be uſed as above. 
As for the ordering of the above Animals 


and Vegetables for the "Fable, we ſhall find 9 


Directions hereafter. 5 

In this Month gather Elder-flowers when 
they are dry, and pick them from the Stalks; 
let them dry in the Shade, and then put an 
Ounce to each Quart of White- wine Vinegar, 


to ſtand in the Vinegar for two Months, then 


pour the Vinegar from them for uſe. 


About the End of this Month is a proper þ 
time to make Sage-wine, which is a very plea- 
ſant one, and I think worthy a Place among 


the beſt Receipts, 


To make Siet Wing, From Mrs, E. B. 


TO three Gallons of Water put ſix Pounds 
of Sugar, boil theſe together, and as the 


Scum riſes, take it off, and, when it is well 
boiled, put it in a Tub boiling hot, in which 


there 


always be kept in reſerve, becauſe it is not every 
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there is already a Gallon of red Sage Leaves, 
clean picked and waſhed ; when the Liquor is 


near cold, put in the Juice of four -large Le- 


mons, beaten well with a little Ale Yeaſt, mix 
theſe all well together, and cover it very cloſe 
from the Air, and let it ſtand forty-eight Hours, 
then ſtrain all through a fine Hair Steve, and 
put it into a Veſſel that will but Juſt hold it, 
and, when it has done working, ſtop it down 


_ cloſe, and let it ſtand three Weeks or a Month 


before you bottle it, putting a Lump of Loaf- 
Sugar into every Bottle, This Wine is beſt 
when it is three Months old. After this man- 


ner you may make Wine of any other Herb or 
Flower. RD T 5 


J U N E. 


HIS Month is a proper Seaſon for 
making ſeveral ſorts of Wine, 
v1%, Gooſeberry, Currant, Cherry, 
Apricot, or Raſberry, all which 
are very agreeable, and worth the 
Trouble ; the Expence, where theſe Fruits are 
growing, being very inconſiderable. The fol- 
weg Receipts are approved to be very excel- 
ent. | . 
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Goos BERRY WINE. 


Ather your Gooſberries in dry Weather, 

when they are half ripe," pick them and 
bruiſe them in a Tub with a wooden Mallet, 
or other ſuch like Inſtrument, for no Metal is 


proper; then take about the Quantity of a 
Peck of the bruiſed Gooſberries, put them into 
a Bag made of Horſe-hair, and preſs them as 


much as poflible, without breaking the Ker- 
nels; repeat the Work till all your Gooſberries 
are preſſed, and add to every Gallon three 
Pounds of Powder Sugar, for Lisbon Sugar 
will give the Wine a Taſte which may be 
diſagreeable to ſome People, and beſides it 
will ſweeten much more than the dry Pow- 
der Sugar: "Stir this together till the Sugar 


is diſſolved, and then put it in a Veſſel or 


Caſk, which muſt be quite filled with it. If 


the Veſſel holds about ten or twelve Gallons, it 


muſt ſtand a Fortnight or three Weeks; or if 


about twenty Gallons, then about four or five 


Weeks, to ſettle, in a cool Place : then draw 
off the Wine from the Lees, and after you have 
diſcharged the Veſſel from the Lees, return the 
clear Liquor again into the Veſſel, and let it 
ſtand three Months, if the Caſk is about ten 


Gallons; or between four and five Months, 
if it be twenty Gallons, and then bottle it off, 
We muſt note, that a ſmall Caſk of any Liquor 


is always ſooner ripe and fit for drinking than 
the Liquor of a larger Caſk will be; and a 


_ ſmall. 
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ſmall Body of Liquor will ſooner change ſour 


than that which is in a larger Caſk, The 


Wine, if it is truly prepared according to the 
above Directions, will keep ſeveral Years. 


_ CurrantT Wine. 
W HEN your Currants are ripe, ſqueeze the 
Juice from them, ſo as not to bruiſe the 
Seeds, and to every Gallon of the Juice allow 


two Gallons of Water; and then to every Gal- 


lon of the mixt Liquor three Pounds of Sugar, 
of what Price you think proper. When the 
Sugar is diflolved, tun your Wine, and after 
it has done fermenting, ſtop it up, leaving the 
Peg-hole open. In three Months draw it off 
from the Lees into another Caſk, and throw 

into it after the rate of a Quart of Brandy to 
eighteen Gallons : As ſoon as it is fine, it is fit 
to drink, 8 CO 


CHERRY WINE. 


Ather your Cherries in dry Weather; when 
WV they are full ripe, pick them from the 
Stalks, and bruiſe them well with your Hands 
till they are all broken, then put them in a Hair 
Baz, and preſs them till you have as much Li- 
quor from them as will run without breaking 
the Stones, To every Gallon of this Juice 
put one Pound of Powder Sugar, and havin 
ſtirred it well together, boil it, and ſcum it as 


long as any Scum will riſe ; then {ct it in a cool 


* er 
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Place till it is quite cold, and put it into your 
Veſſel, when it will preſently begin to work. 
When the Working is over, ſtop the Veſſel 
cloſe, and let it ſtand four Months, if it holds 
the Quantity of twenty Gallons, or more or 
leſs, as the Quantity happens to be, then bottle 
it off, putting a Lump of Loaf Sugar into each 
Bottle. It will keep two or three Years, if it 
be ſet in a cool place. 


Theſe are the Wines to be made in this 
Month: I ſhall in the next Place ſet down the 
Method of keeping or preſerving Fruits for 
Tarts all the Year about, as I had it from a very 
- curious Perſon, in whoſe Houſe I have ſeen it 


practiſed with extraordinary Succeſs, The Fruits 


Which are chiefly to be put up this Month are 
- Gooſberries, Cuirants, and Cherries. 


Jo preſerve Fruits for Tarts all the Tar. 


HE Gooſberries muſt be full grown, but 


not ripe; they muſt be gathered in dry 
Weather, and picked clean of their Stalks and 
Tops; then put them into Quart Bortles, that 


are made on purpoſe, with large wide Necks, 
and cork them gently with new ſound Corks, 
and put them into. an Oven after the Bread is 


drawn, letting them ſtand there till they have 
ſhrunk about a fourth Part, obſerving to change 


them now and then, becauſe thoſe which you 


ſet at the further Part of the Oven will be ſooneſt 


done. When you find them enough, accord- 


ing to the above Direction, take them out, 
and 


„ 
and immediately beat the Corks in as tight as 
you can, and cut the Tops off even with the 
Bottles, and pitch them over; you muſt then 
ſet your Bottles by in a dry Place. I have taſted 
of Fruits done this way, that have made as good 
Tarts at the Year's End as thoſe that were freſh 
gathered. The only Difference between the 
preſerving Gooſberries and Currants 1s, that 
the Currants muſt be full ripe when we put 
them into the Bottles, and ſo likewiſe the 

Ne. 
There is another way of putting up Fruits 
for this Uſe; which is, by half preſerving 
them with Sugar, 1. e. half a Pound of Sugar 
to every Pound of Fruit. Apricots eſpecially, 
when they are near ripe, make exccllent Tarts, 
being ſplit and pared from the Skin, and boiled 

in a Syrup, they will keep the Year round. 


The Beginning of this Month, when the 


. Gooſberries are full grown, but not ripe, is the 
> right Seaſon for preſerving them in Sweet- meat: 
The white Dutch Gooſberry is the belt for this 


Ute. 

So likewiſe if you have plenty of Kentiſh 
Cherries, pick ſome of them from the Stalks, 
: and lay the Cherries upon a fine Wire Steve, 
and dry them in an Oven; when they are dried 

5 enough, and quite cold, put them in an Earthen 

ö glazed Jar, and ſtop them up cloſe: Theſe muſt 
Ss be kept in a dry ace. 

7 Near the Sea we have Mackrel in the height 

; of Perfection, and Mullet, Turbut, Herrings, 

Scate, and Soles; as alfo Lobſters and Crabs : 


D 3 and 


( 54) 


and in the Rivers, Salmon and Trout are til} 


good, and ſome Cray-fiſh. 

It is now a proper Scaſon to put Ra pberries, 
either in Sweetmeat, or to infuſe in Brandy ; 
but they muſt be gathered dry, 

About Midſummer is the proper time to put 
up a Boar for Brawn againſt the Beginning of 


December. a 

For this end we ſhould chuſe an old Boar; 
for the older he is, the more horny will the 
Brawn be. We muſt provide for this uſe a 
Frank, as the Farmers call it, which muſt be 
built very ſtrong to keep the Boar in. The 
Figure of the Frank ſhould be ſomewhat like a 
Dog-kennel, a little longer than the Boar, 
which we put up ſo cloſe on the Sides, that the 
Boar cannot turn about in it; the Back of this 
Frank muſt have a ſliding Board, to open and 
ſhut at Pleaſure, for the e e of taking 
away the Dung, which ſhould be done every 
Day. When all this is very ſecure, and made 
as directed, put up your Boar, and take care 
that he is ſo placed, as never to ſee, or even hear 
any Hogs; for if he does, he will pine away, 
and loſe more good Fleſh in one Day, than he 
gets in a Fortnight: He muſt then be fed with 
as many Peaſe as he will eat, and as much 
ſkimmed Milk, or flet Milk as is neceſſary for 
him. This Method muſt be uſed with him till 


he declines his Meat, or will eat ve little of 
7 


it, and then the Peaſe muſt be left off, and he 


muſt be fed with Paſte made of Barley Meal, 


made into Balls as big as large Hen- eggs, and 
ſtill che Skim-milk continued, till you ung 
Sg him 


LPG nt Ee 


Vn 
him decline that likewiſe; at which time he 
will be fit to kill for Brawn; the Directions for 
making of which, with the Pickle for it, ſee in 
the Month of December. During the time he 


is thus feeding, great Care muſt be taken that 


he has always Meat before him ; for Neglect 
in this will ſpoil the whole Deſign. 

This is the way of feeding a Boar for Brawn ; 
but I cannot help thinking it is a little barbarous, 
and eſpecially as the Creature is by ſome Peo- 
ple put in ſo cloſe a Pen, that, as I hear, it 
cannot lie down all the while it is feeding; 
and at laſt, conſidering the Expence of Food, 
Brawn is but an inſipid kind of Meat: How- 
ever, as ſome are Lovers of it, it is neceſſary 


to preſcribe the Method which ſhould be uſed in 


the preparing it. | 7 

In this Month we have Plenty of Artichokes, 
and it is a good Seaſon to put them up for Win- 
ter Uſe, to be uſed ſimply, or to be put in 
Sauces, or in compound Diſhes ; they are eaſily 
dried or pickled, to be kept ; and if they are not 
gathered as ſoon as they are in their Perfection, 
they will loſe the Goodneſs of their Hearts, or 


Bottoms, In a plentiful Year I have had a 


great Number dried for Winter Uſe, in the fol- 
lowing manner: = | 


ART1CHOKEs for Drying. 
W HEN you cut the Artichoke, cut it with 


a long Stalk, that when you uſe it you 
may clear it well of its Strings, which will elſe 


ſpoil the Goodneſs of the Bottom, wherein the 
D 4 Strings 
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Strings will remain : To do this, lay the Arti- 
choke upon the Table, and hold it down hard 
with one Hand, while with the other Hand you 
pull the Stalk hard up and down till it quits the 
Artichoke, and will then pul] away the Strings 
along with it; this being done, bo the Arti- 
chokes in Water for an Hour, and then put 


them into a Kettle of cold Water to boil, till 


they are tender enough to ſeparate the Leaves 
and the Chokes from them. When this is 
done, Jay the Hearts or Bottoms upon a Cul- 
lender to drain conveniently, then dry them 
upon a Wire Sieve, or Gridiron, in a gentle 
Oven by Degrees, till they are hard as Wood. 
Theſe will keep good twelve Months, if they 
are laid in a dry Place, 
When we want to uſe theſe for boiling, 
frying, or to accompany other Meats, we muſt 


put them into warm Water, often repeating it 


to them for eight and forty Hours ; by which 
means they will come to themſelves, and be as 
good when they come to be ſcalded as if they 
were freſh gathered. But they may alſo be pre- 
ſerved after the following manner: 


Second Way to preſerve ARTICHOKES, 


I Jing choſen your Artichokes according 
to the above Directions, cut the Bottoms 


with a ſharp Knife clear of their Leaves and their 


Chokes, flinging them immediately into cold 
Water, to prevent their turning black. When 


they have lain in the Water for ſeven or eight 
Minutes, waſh them and drain them a little, 


and 
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and then fling them into Wheat or Barley 
Flour, ſo that they be all over covered: with it ; 
after which, lay them upon Wire Sieves, or 
Pieces of Wicker-work, to dry in an Oven 
gently, till they are quite dry and hard: Theſe 
muſt be kept in adry Place, and when they are 
to be uſed, ſteep them in Water four-and-twen- 
ty Hours, and boil them till they are tender; 
they will eat as well as if they were freſh cut. 


The Artichoke may likewiſe be pickled in 
the following manner: Dy 


Pickled ARTICHOKES, 


(JAther and prepare your Artichokes as be- 
fore, and put them into cold Water to 
boil, with a moderate Quantity of Salt; then 
take them off the Fire, and let the Water ſtand 
in the Kettle for a quarter of an Hour, till the 
Salt is ſettled to the Bottom; then pour off 
your Water clear into an Earthen glazed Veſſel 
where you deſign to put your Artichokes, and 
clearing them from their Leaves and Chokes, 


4 waſh them well in two or three Waters, and 
put them in the Brine or Pickle they were boil- 
cad in, when both are quite cold; upon which 


b pour as much Oil as will cover it half an Inch 
RI thick; or where Oil is wanting, melted Butter 
| will ſerve : Be ſure you put ſo much as will 
keep the Air ſrom the Artichokes. Some will 
add ſome Vinegar to the Water ; but that is at 
Pleaſure: When this is done, cover the Top 
of the earthen Pot cloſe with Paper, and lay a 
D- 5 Board 


( 53 ) 


Board over it to keep it from the Air, or elſe - 


cover the Pot with a wet Bladder, and tie it 
down cloſe. They will keep good a Year ; 
and when you want to uſe them, lay them to 
| ſteep in cold Water, to take out the Salt: You 
may ſhift the Water three or four times, they 


will be the better for it, and then uſe them in 


Pyes, or other compound Diſhes. 


Although I have ſet down in this Month a 
ood experienced way of making Gooſberry 
Wine, which will keep twenty Years, and 
grow better by Age, yet I cannot paſs by a Re- 
ceipt which 1s highly commended for making 
Wine of Red 8 which I had from 
an Acquaintance who frequently makes it. 


To make RED GoOSBERRY WINE. 
{7 HEN the Red Gooſberries are well co- 


to the Taſte, gather them in a dry Day ; take 
a Peck of theſe and ſlit them a little more than 
half through the Middle, putting them into a 
large glazed Earthen Pan, with eight Pounds 
of fine powdered Sugar ſtrewed over them; then 
boil four Gallons of Cyder, and pour it boiling- 
hot upon the Sugar and Gooſberries : 'This muſt 
ſtand eight or ten Days, ſtirring it once each 


Day, and at length ſtrain it through a Flannel 


in a Preſs, and put the Liquor into the Veſſel 


with a warm Toaſt of Wheat-bread, ſpread on 
both ſides with Ale-yeaſt ; this muſt ſtand two 


Or 


1 


loured, and not over-ripe, but grateful 
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or three Months till it is fine, and then bottle 


it. This is a very ſtrong Wine, and of a 


bright red Colour. 


ö Wt © HIS Month is the principal Seaſon 


for pickling of Cucumbers; for 
that Fruit is now in the greateſt 
Perfection, as well for pickling 
: them in Imitation of Mango's, as 
Girkins. They are now to be had in great 
Plenty, and are free from Spots. 1 


The following is an extraordinary Receipt 


for Pickling of CucumBERs to imitate 
Mangos. 


Alber large Cucumbers of as green a Co- 
lour as may be, waſh them well in com- 


mon Water, and then either cut off their Tops, 
and ſcoop out all the ſeedy Part, or elſe cut a 


Slice out of the Side of each of them, and ſcrape 
out the ſeedy Part with a ſmall Spoon, taking 


care not to miſmatch the Slices or Tops of the 


Cucumbers, that they may tie up the better 
when we come to fill them with Spices, &c. 
When we have thus prepared enough to fill the 


Jar 
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Jar or earthen Veſſel which we deſign for them, 
peel ſome Garlick, or Shalots, which you like 
beſt, and put either two Cloves of Shalot into 
each Cucumber, or one middling Clove of 
Garlick; and alſo into every one put a thin 
Slice or two of Horſe-raddiſn, a Slice of Gin- 


ger, and, according to Cuſtom, a Tea-ſpoon- 


ful of whole Muſtard- ſeed; but, in my Opi- 
nion, that may be left out. Then putting on 
the Tops of the Cucumbers, or the Slices that 
were cut out of them, tie them cloſe with ſtron 


Thread, and place them in your Jar. Then 


prepare your Pickle of Vinegar, which we ſup- 
poſe to be about five Quarts to two dozen of 
large Cucumbers, to which put a Pound of 
Bay Salt, half an Ounce of whole Pepper, 

about an Ounce of Ginger fliced, and a large 
Root of Horſe-raddiſh ſliced ; boil theſe in a 
Braſs Sauce-pan for about fiſteen Minutes, 
taking off the Scum as it riſes, and then pour 
it upon your Cucumbers, and cover the Top 
of the Veſſel with a coarſe Linen Cloth four or 
five times double, and {et the Veſſel near the 
Fire to keep warm; the Day following you 


will find them changed to a yellow Colour; but 


that will alter in a Day or two to be much 
greener than they were at firſt, if you will uſe 
the following Method : Pour all your Pickle 
into a Braſs Skellet, and add to it a Piece of 


Allum as big as a Walnut, and ſet it over the 
Fire till it boils, then pour it on your Cucumbers 


as before, and repeat the ſame every Day till 
the Cucumbers are of the Greenneſs you deſire. 


When you have poured on your Pickle for the 


laſt 
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1 
laſt time, the Jar muſt be covered as before, 
but remain without corking till it is quite cold, 


then ſtop it cloſe, and ſet it by in a dry Place. 


The Corks for the ſtopping of theſe Jars ſhould 
be covered with ſoft Glove-leather,' for the 
naked Corks will make the Pickles muſty. 
See the Mango's made of green Melons in the 
Month of September. OY 


To preſerve green CUCUMBERS for ſlicing in 
the Winter, by Mr. Foord of Buckingham. 


8 Cucumbers half grown, that is, be- 


fore they incline to be ſeedy, put them in 
Salt and Water for five or ſix Days, ſhifting it 
every Day; then wipe them dry, and put them 
in Vinegar with a little Allum to green over the 
fire; then take out the Cucumbers, and boil 
the Pickle to pour hot upon them, covering the 
Mouth of the Jar with a coarſe Cloth four or 
five times doubled, and let the Jar ſtand near 
the Fire. When this Pickle is quite cold, ſtop 
the Jar cloſe with a leathered Cork, as men- 
tioned in the foregoing Receipt for Mango Cu- 
cumbers. Theſe Cucumbers may be uſed in 
the Winter, to be pared and fliced like thoſe ga- 
thered freſh from the Garden ; you may cut an 
Onion with them, and eat them with Pepper, 
Vinegar and Oil. 5: off 
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To pickle CucumBrRs, from Mr, Foord 
; of Buckingham, = 


(CG Ather the ſmalleſt Cucumbers you can find, 
for it is the ſmalleſt Size which is moſt 
commonly brought to Table among People of 
the firſt Rank ; though a Cucumber of two 
Inches long will do very long, or even one of 
three Inches. Theſe muſt be put in Salt and 
Water, to be ſhifted every Day till they change 
to a yellow Colour; wipe them dry, and pre- 
pare Pickle of Vinegar, a Piece of Allum as 
big as a Walnut to a Gallon, or in Proportion; 
Ginger ſliced, Mace, whole Pepper, a few Bay- 
leaves, and ſome Dill-ſeed, which will do bet- 
ter than the Herb itſelf. Tie the Seeds in a 
Piece of Muſlin, that when the Pickle, by boil- 
ing, is {trong enough of the Dill, you may take 
it out, This Pickle, when it is of a right Fla- 
vour, muſt be poured boiling hot upon the Cu- 
cumbers, which muſt be laid in a Stone Jar or 
Gallipot proper for them, and then covered with 
a coarſe Linen Cloth, folded in ſeveral Doubles, 
and let them ſtand near the Fire: Repeat the 
boiling of the Pickle every Day, pouring it hot 
upon the Cucumbers, and covering them as 
before, till they become of the green Colour 
you deſire. When they are quite cold, ſtop 
them up cloſe with a leathered Cork, as direct- 


ed in the former Receipt, if you uſe a Jar, or 
elſe if you make uſe of a Gallipot, tie them 


down with Leather or a wet Bladder. 
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To pickle NasTuRTIUM Seeds. 


(ye the Seeds when they are full grown 
and green, in a dry Day, and lay them in 
Salt and Water for two or three Days; then 
boil Vinegar, with ſome Mace, Ginger ſliced, 
and a few Bay- leaves, for fifteen Minutes, and 
pour it boiling hot upon them, covering them 
with a Cloth, as preſcribed in this Month for 
the other Pickles; and repeat the boiling of the 
Pickle, and ſcalding them with it for three 
Days ſucceſſively; and when the laſt is poured 
on, let it be cold before you cork it up. The 
folded Cloth, which ſhould be put over the 


1 Mouth of the Jar, will ſuffer ſome of the Steam 


of the Pickle to paſs through it, and by that 
means the Pickles will not turn mouldy ſo ſoon 
as they might otherwiſe do, and beſides will be 
much greener than if they were to be cloſe. 


4 ſto pped. All theſe Pickles ſhould be kept in a 


dry Place, and looked into every Month, leſt by 
Chance they turn mouldy ; which if you find 


they incline to, boil the Pickle afreſh, and pour 
it on them as before. 


To pickle Coplixs. 


(FAther Codlins green and near full grown, 
ſcald them in ſoft Water till the Skin will 
peel off, then prepare your Pickle of Vinegar 
and Bay Salt, about a large Spoonful of Salt to 
a Quart of Vinegar, three or four Cloves of 
Gier, a quaiter of an Ounce of Ginger 


ſliced : 


( 


fliced, and as much whole Pepper; boil this in 
a Braſs Pan, with a Piece of Allum as big as a 
Horſe-bean, for half a quarter of an Hour, and 
pour it hot upon your Codlins, covering the 
Mouth of the Jar with a Cloth, and let it ſtand 
by the Fire- ſide; boil the Pickle again the Day 
following, and apply it as before, and repeat 
the ſame till your Codlins are as green as you 
deſire, and when they are quite cold, cork 
them cloſe, and ſet them by in a dry Place. 
There is one thing muſt however be obſerved 
in all theſe Pickles, which is, that if they 
do not come to their fine green Colour pre- 
ſently, by boiling often of the Pickle at firſt, 
| yet by ſtanding three or four Weeks, and then 
boiling the Pickle aireſh, they will come to a 
good Colour ; and then your Pickles will eat 
the firmer, and keep the longer, when they 
are not too ſoon brought to Colour. De 


In this Month we have the Morello, and 
Black Cherry, ripe, which both are pleaſant in 
Brandy, to thoſe who would keep Drams by 
them: The way of making Black Cherry Brandy 
is only to pick the Cherries from the Stalks, 
and put them whole into the Brandy, about a 
Pound of Cherries to a Quart; this may re- 
main for about a Month before it is fit to drink, 
and then the Brandy may be poured from the 
_ Cherries, and the Cherries put then into a Veſſel 
of Ale, will make it extremely ſtrong, only 
about the Proportion of a Pound of Cherries to 
a Gallon of Ale; but ſome will put freih Bran- 
dy to them, and the Cherries will turn the 
3 Brandy 
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Brandy of a deep Colour, and give it a ſtrong 
Taſte of Ratafia; others will diſtill theſe Cher- 
ries in a cold Still, with as much Water as will 
cover them, and draw a fine Cordial from 
them. „5 To 


To make VISNEY. 


HIS Viſney is made of pure Brandy, and 
as many Morello Cherries as will fill the 


Bottles or Caſks, with one Ounce of Loaf Su- 


gar to each full Quart; theſe Veſſels or Bottles 


muſt be gently ſtopped when the Cherries are 


put in, and ſtand in a cool Cellar for two 
Months before the Liquor is poured from them, 
and then the Liquor may be put in ſmall Bottles 
for Uſe: It is not very ſtrong, but very plea- 
ſant. The Cherries, when they are taken out, 


may be diſtilled, and will yield a fine Spirit. 


Now mind your common Poultry, ſetting 


all thoſe Hens that are inclined to it; for 


Chickens hatched in Auguſt will ſell well about 
Chriſtmas. „ | | | 

In the Dairy ſtill continue to make Cheeſe 
and Butter for "nds Uſe, while you can have 
the pure Graſs Milk, N 


AUGUST. 
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Tu, N this Month there are many De- 
J licacies about a Country Seat; all 
kinds of Pond-fiſh are good, there 
is Plenty of Poultry of all kinds 
both wild and tame, except the 
Water-fowl, which ſhould yet remain un- 
touched. Turkey Poults, Pheaſant Poults, 
Partridges, and ſome ſort of Pigeons, are good; 
but for the moſt part the Dove-cote Pigeons, are 


diſtempered, and are now full of Knots in their 


Skins, and unwholeſome. Towards the End 
Pork comes again in Seaſon, and young Pigs 
alſo are pretty plentiful; it is a good time like- 
wiſe to ſave young Pigs to grow up, for now 
you may turn them with their Dams into the 
Stubbles, and ſoon after into the Woods. About 
the End of this Month you have Rabbets full 
om in common, Warrens, and young wild 


ucks; and thoſe who live near the Sea have 


Plenty of Oyſters, and in great Perfection, 
much better, in my Opinion, than in the Win- 
ter. Hares are alſo now good, and Buck Ve- 
niſon is ſtill good. Turnips, Carrots, Cabbages, 


Colly flowers, Artichokes, Melons, Cucumbers, 
and ſuch like, are in prime; Sellery and Endive, 
Naſturtium Indicum Flowers, Cabbage- Lettuce, 
and blanched Sweet Fennel is now good for 


Sal- 


0077 N 
Sallads. Peas and Beans, and Kidney-beans 
are likewiſe to be met with; ſo that a Country 
Gentleman and Farmer may have every thing 
at home, and ſet out a Table fit for a Paris. 
without being beholden to the Markets; and 
the great Variety of Fruits which this Seaſon 
produces, renders it ſtill more delightful and 
profitable. 
Now Elder-berries are ripe, and fit for mak- 
ing of Wine, as well the white as the red ſort; 
theſe are both very good, if rightly managed, 
Directions for which may be found hereafter. 
Geeſe may be now turned into your Stub- 


bles, they will ſoon be fit for the Markets. 


If you have any great Store of Codlins, and 
they prove low-priced at the Markets, make 
them into Cyder, which will ſoon be fit for 
drinking, and be much ſtronger than the Cy- 
ders made of any other Apples, as I am in- 
formed. „ . 

Examine your Cheeſe-loſt, and turn your 


Cheeſes, rubbing them well with a dry Cloth; 


and if you find them infeſted with Mites, cut 
them out, and fill up the Holes with fine Pow- 
der of Chalk, takißtg care that you leave none 
of the Mites upon the Shelves, This ſhould 


be done once or twice in every hot Month. 


Now, if your Hives are full, take the Honey, 
which ſome do by ſtifling the Bees; but I think 
the beſt way is to keep our Bees in Box-hives, 
ſo that one may ſet ſeveral upon one another, 
as one ſees Occaſion, For if we have our 


Boxes made with a Pannel of Glaſs at the back 


Part, we may ſee when the Bees want room, 
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and ſo place a freſh Box underneath the full 
one; for the Top of each Box has a ſquare Hole, 


about eight or nine Inches over, and a Piece of 


Tin Plate made to flide in Grooves, to ſhut in 
cloſe at Pleaſure; but the Tin Plate muſt be 
drawn back when we ſet the freſh Box under the 


full Box, and the Hole on the Top of thefreſhBox 


being open, the Bees will ſoon work down into 
it, and fill it, if theyare in a Country where there 


are Flowers enough. It is reported by People 


of good Credit, that in ſome Parts of Germany 
the People carry their Hives of Bees ſeveral 


Miles to feed. But the way of taking the Ho- 


ney in theſe Boxes is, when we find the upper 


and lower Box full, to ſpread a Sheet be- 


fore the Front of the Hive, faſtening it with a 
Hook or two, cloſe to the Hive's or Box's 
Mouth, ſo that the Bees may walk eaſily out of 
the Hive upon the Sheet; and then faſten the 
Corners of the Sheet which are moſt remote 
from the Hive to ſome wooden Pins which are 


ay ſtuck into the ground, ſo that the Sheet will 


then be ſpread open to its full Extent, and be 
out of danger of being + if there ſhould 
happen any Air, But this Work ſhould be 
done in a ſtill hot Day, about three or four 
o*Clock in the Afternoon; for then the Bees 
are at work in the lower Box. You muſt then 


with a Mallet ſtrike the Tin Plate at the Back 


of the Box a ſharp Stroke, ſo as to drive it 


quite home, that it may cut off the Communi- 


cation between the upper and lower Box; and 
then turn the upper Box bottom upwards, and 


Clap a Cloth over it, and remove it as quick as 
| pPoſſible 
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(99) pe 
poſſible to the Houſe, left the Bees follow you, 


and then be ſure to ſet it in ſuch a Place where 
the Bees cannot get in; for if it is an open 
Place, where the Bees can come at it, they 


will ſoon carry it away. The Man who per- 


forms this Operation, will ſave himſelf beſt 
from the Bees if he has no Hair on his Head, 
and if his Head be rubbed with Vinegar; but 
if he ſhould happen to be ſtung, he may apply 
a Copper Halfpenny to the wounded Part, and 
holding it there for a Minute or two, it will 
prevent the Swelling, or any After-pain. But 

it very rarely happens that the Perſon is ſtun 
in this way of taking of Bees, becauſe he does 
his Work in the Back of the Bee-houſe, where 
the Bees do not ſee him. In the mean time, 
the Bees come all out of the Box-hive, which 
is left, and ſpread themſelves upon the Sheet, 
and divide into Troops in a moſt ſurprizing Or- 

der, ſeemingly obſerving the Motions of the 
Queen Bee, who has a long Alley left her to 
walk in, from the Mouth of the Hive to the 
Bottom of the Sheet; and as ſhe bends her 
Courſe toward the Mouth of the Hive, ſo the 
ſeveral Troops march towards the ſame Place, 
but immediately ſtop when ſhe ſtops; and if the 
return, ſo they all return to their firſt Stations, 
I have obſerved the Queen Bee, on this Occa- 
ſion, make ſeveral Motions toward the Hive's 
Mouth before ſhe went in, and as often did her 
Attendants make the ſame Motions, till at 
length, when ſhe went into the Hive, all the 
reſt followed. But it is impoſlible to expreſs 
all the ſurpriſing Phænomena which may be ob- 
£22, -., +... ves 
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ferved in a Colony of Bees; who, beſides the 


(9 7 
great Advantage they bring us, afford us more 
Entertainment and noble Cauſe of Speculation 
than any Creature upon Earth. _ 

By the Opportunity we have of looking into 
theſe Box-hives through the Glaſſes, we may 


always be able to judge whether the Swarm 1s 


ſtrong or weak, and what Quantity of Honey 
we may venture to take, for we muſt always 
leave enough for the Bees; and we may allo 
put a freſh Box under the Box that we leave, 


-about three Days after we have taken the Ho- 
ney. And if our Bees lie near a Heath, or 


any Place where are Furzes, or Gorze, or 


Whins, they will ſoon fill the lower Box, and 


eee Store of Food to maintain them in the 
inter; ſo that then they need not be fed, as 


weak Stocks muſt be, when the Weather comes 


to be cold: 8 
You ſhould now watch your Bees, to pre- 
vent their Battles, which frequently happen in 


this Month, and can only be prevented by firing 


a Gun or two when they are fighting in the 
Air, which will make them ſettle and ſeparate, 
each Army taking a different Poſt ; they then 


muſt be watched, left they engage again, and 


they muſt be parted as before, or elſe it is ten 


to one but one of the Colonies is deſtroyed; | 


for their Battles are fo bloody, that I have ſeen 


near half a Peck of Bees lie dead in a Battle of 
a a Quarter of an Hour; but have often prevent- 
ec: he deadly Iſſue of ſuch Wars by the Me- 
thod here propoſed. It is to be obſerved that 
theſe Battles never happen between Bees of the 


_ ſame 
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fame Colony; ſo that when one has a mind to 
furniſh an Apiary with Bees, it will be beſt to 


chuſe all our Stocks of the ſame Breed, and not 
have any ſtrange Swarm among them. 
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x |S XX 8 this Month produces great Num- 

NA bers of Muſhrooms in the Fields, it 
d |= is now chiefly that we ought to pro- 

1 | Reg) vide ourſelves with them for make- 
2 = ing of Ketchup, and Muſhroom 

| Gravey: And it is alſo a proper Seaſon for 
= pickling them. Indeed, where we have Muſh- 
e. X room-Beds, we may do theſe Works at any 
inn time of the Year. It is to be remarked, that 
„% the beſt Muſhrooms have their Gills of a Fleſh 
he FR Colour, even while the Muſhrooms are in But- 
e, ton; and as they tend to ſpread in their Head, 
en or to open their Cap, the Gills turn redder, till 
d at length, when their Heads are fully ſpread 
en open, they will become quite black. Theſe 
1; large: flap Muſhrooms are ſtill good for ſtewing 
en or broiling, ſo long as they have no Worms in 
of |& them, and the Gills are then in the beſt State 
t. for making Ketchup, or Muſhroom Gravey; 
e but the ſmaller Buttons are what molt People 
dat covet for Pickling. 
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In the gathering of Muſhrooms we are ſure 
to meet ſome of all Sizes; the very ſmall for 
pickling, the large Buttons for ſtewing, or 
making Muſhroom-loaves, and Mufhroom- 
1% gravey, and the large Flaps for broiling or 
making of Ragouts, or ſtewing, and Ketchup; 
therefore, to follow the common way, we 


i ſhould make two or three Parcels of them. 7 


The cleaning of Muſhrooms, or preparing 
| them for any of the above Uſes, will afford us 
nothing but what is uſeful ; the Parings ſhould 
14 be faved by themſelves, to bo waſhed towards | 
the making of what is called Muſhroom-gravey; | # 
1 the Gills muſt be ſaved by themſelves for ma. 
i ing either Ketchup, or Muſhroom-gravey ; and 
the Parts towards the Roots, and the Roots 
themſelves, muſt be kept to dry in the Sun, or 
a warm Room, to raiſe Muſhrooms from, eſpe- 
cially if they are of a large good ſort that has 
red Gills; for thoſe which have white Gills 7 
j prove often- times unwholeſome, and are apt to 
(13% turn yellow when they are cut and put in Wa- 
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| . ter;z it is dangerous therefore for unſkilful Per- 
| ö | ſons to meddle with any of this ſort. S 
1 | | | ' 8 
bf |. To make MusHrRooM KETCHUP. & 
I}; 'T AKE the Gills of large Muſhrooms, fuch 
181 as are ſpread quite open, put them into a 
j H. Skellet of Bell-metal, or a Veſſel of Earthen- 
th | ware glazed, and ſet them over a gentle Fire 
N till they begin to change into Water, and then 


frequently ſtirring them, till there is as much 
IL.iquor come out of them as can be expected. 
N preſſing 


"in 

preſſing them often with a Spoon againſt the 
Side of the Veſſel ; then ſtrain off the Liquor, 
and put to every Quart of it about eighty 
Cloves, if they are freſh and good ; or half as 

many more, if they are dry, or have been 
kept a long time; and about a Drachm of 


= Mace; add to this about a Pint of ſtrong red 
: Port, and boil them all together, till you judge 
== that every Quart has loſt about a fourth Part; 
„then paſs it through a Steve, and Jet it ſtand 
| | | to cool, and, when it is quite cold, bottle it up 
O | 2 in dry Bottles of Pints or Halt-pints, and cork 
„ them cloſe; for it is the ſureſt way to keep 
3 3 theſe kinds of Liquors in ſuch ſmall Quantities 
d BY as may be uſed quickly when they come to be 
ts 8 expoſed to the Air, for feat of growing mouldy ; 
or but I have had a Bottle of this ſort of Ketchup 
e- ⁵ that has been opened and ſet by for above a 
as Tear, that has not received the leaſt Damage; 
ls and ſome Acquaintances of mine have made of 


tz) the ſame lort, and have kept it in Quart Bott'es, 
a- do uſe as Occaſion required, and have kept it 
er- good much longer than I have done. A little 

(3 of it is very rich in any Sauce, and eſpecially 

| when Gravy is wanting; therefore it may be 
pf Service to Travellers, who too frequently 
meet with good Fiſh, and other Meats, in Bri- 
tain, as well as in ſeveral other Parts of Eu- 
rope, that are ſpoiled in the Dreſſing; but it 
muſt be remembered that there is no Salt in this, 
ſo that whenever it is uſed, Salt, Anchovies, or 
other ſuch like reliſhing things, may be uſed 


with it, if they are agreeable to the Palate. 


: 2 

5 ; 

3 
+ 


Sr. 
; 5 — 
n EFT 


An 


(74) 


A eafy Method of making Kx Tur. 
A ſoon as you have gathered your Muſh- 


rooms, chop them ſmall, and throw a 
handful or two of Salt, diſcretionally; and, as 
the Liquor comes from them, pour it off into 
a bottle; for if they lie too long in their liquor, 
they will ſoak up a good deal of it again. When 
you have got all their liquor from them, boil 


it with whole Pepper, and other Spice, and 


put it, with the Spice, into Bottles for Uſe. 


Concerning the Preparation of Muſhrooms 
for eating, it is requiſite they ſhould be always 
uſed when freſh gathered, and then only ſuch 
as are without Worms, which may eaſily be 
perceived by cutting their Stems croſs-wile ; 
and alſo that as ſoon as the Peel is pared off, 
and the Gills, let the large Muſhrooms be cut 
into Pieces of the Bigneſs of Nutmegs, and 


thrown into Water, as well the Stems as the 


Caps, for they are both good ; then waſh them 
well, and ſtew them in a Sauce-pan, without 
putting any Liquor to them, or Spice, or Salt, 
till they have diſcharged a great deal of their 
own Liquor, and begin to grow tender ; you 
will then find them {ſhrink into a very narrow 
Compaſs, and muſt have the greateſt Part of 
the Liquor poured from them. The Muſhrooms 
being thus prepared, put to them a Seaſoning 
of Pepper, Salt, Mace, and ſuch other Ingre- 
dients as will not rob the Muſhrooms too much 
of their own natural Flavour, and ſtir them 

frequently 


frequently till they are enough; then put a 
little White-wine and Butter to them, and the 
will make an excellent good Diſh ; or elſe the 


or be made into a: Ragoùdt. As for the broil- 


gether, with ſome Salt and Pepper, to dip them 


theſe Directions, approve of them; and for 


15 not over-wet, to gather Muſhrooms for dry- 
ing; but they n be ſuch as are 
L 2 


75) 


may be made brown with ſome burned Butter, 


ing the Caps of the large Muſhrooms, rub the 
Caps with Butter on both ſides, and ftrew Pep- 
per and Salt on them, and broil them till they 
are quite hot through, turning them two or 
three times on the Fire ; they will make their 
own Sauce when they come to be cut. An- 
other way is to make a pretty thick Batter of 
Flour, Water, or Milk and Eggs beaten to- 
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in, and then fry them like Tripe; and for their 
Sauce, Butter, a little White-wine, and ſome. 
of the Muſhroom Gravy, well mixed to- 
gether, 3 9385 

Many of my Acquaintance, who have tried 


my own Part, I think them as agrecable as any 
that I know of, I ſhall add an Obſervation 
of Monſieur Garneau's, which I think not un- 
worthy our Notice. The Muſhroom, ſays 
that Gentleman, is not only a good Ground- 
work for all high Sauces, but itſelf a good Meat 
to be dreſſed after any manner, either to compoſe 
a white or brown Fricaſſee, or fryed, or boiled, 
or baked in Pyes, with common Seaſoning, 
and ſtands in the room of Fleſh better than 
any bens Fam has yet been found out, 
This Month is likewiſe a good time, if it 


newly 


„ 
newly opened in their Caps, before the Gills 
turn black. For this end take off the Gills 
very clean, and wipe the Caps with wet Flan- 

nel, and as ſoon as they are a little dry, run a 
String through them, and hang them at ſome 
diſtance from the Fire, turning them now and 
then till they are dry enough to be reduced to 
Powder; when they are thus dried, keep them 
in dry Bottles with wide Necks, cloſe ſtopped, 
till you have Occaſion to uſe them in Sauces. 


| Keep theſe in a dry Place. Some dry them in 
| Ovens, after the Bread is drawn out. 
3 About the End of this Month, if the Seaſon 
[ has been tolerable, the Grapes in our Engli/h I 
'F Vineyards will be ripe, and then we mult be T8 
14 careful to gather them in dry Weather, that 1 1 
ls | the Wine may keep the better. 35 | "IF 
1295 Conſidering the Uncertainty of Seaſons, and Ws: | 
| that every fort of Grape will not always ripen "i 
without Art, it will be neceſlary to contrive = Þ 
4 how that Defect may be amended. The Rich- 1 
[1 neſs of Wine depends upon the Ripeneſs of the Hl 
| Grapes ; and, therefore, when Grapes have not 1 
4 had the Advantage of a favourable Seaſon to 8 
1 ripen, the Liquor preſſed ſrom the Grapes may 1 
1 be amended by boiling; for this extraordinary 7 
14 Heat will correct the Juice, by evaporating the 1 
i f too great Quantity of watery Parts, This Me- 1 


ancient Greeks and Romans, was frequently, if 


thod, however ripe the Grapes were among the * 
not always, practiſed; and if practiſed in thoſe f 
" 


{ more Southern Climes, why is it not as reaſon- 
14 able in ours? But that this 15 not now practiſed 
|. any where in Europe is no Reaſon why Wines 
1 may 
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may not be the better for it. I ſuppoſe the only 


Reaſon why it is not now practiſed, is becauſe - 


it would be an Expence and Trouble, more 


than the Mafters of Vineyards have uſually” 


been at; and fo long as they can ſell their 
Wines at a conſtant Price, they do not care to 
go out of the way ; but, in a bad Seaſon, there” 


1s no doubt but even the Wines in France might 


be meliorated by boiling; as in the Inſtance of 
the Frontiniack Grapes, that are four and un- 
ripe, and without Flavour, yet, by boiling or 
found in them when they are well ripened by 
the Sun; but in baking or boiling unripe 
Grapes in the Skins, one muſt expect that the 
Sourneſs of the Skins will communicate a Sour- 


neſs to the Juices incloſed; but the Juices be- 
ing prei.cd and boiled, will ripen and become 


pleaſ2nt. Such Wines as are boiled with Sugar 
are to be fermented with Yeaſt; and ſuch as 
have Raifins for their Foundation, will ferment 
in ſome meaſure of themſelves. Obſerve, that 


while any Liquor is fermenting, the Veſlel it 
is incloſed in mult be kept open till it has quite 


done working, for if we ſhould ſtop it up be- 
fore that Action 1s over, it will certainly burſt 


the Veſlel; or if it has room enough, will turn 


ſour, and be always thick and troubled, Again, 
all Wines, and other Liquors, muſt be ſtopt 
cloſe as ſoon as they have done working, or 


elſe the Liquors will grow flat and dead. Some 


Wines will ferment {1x Weeks or two Months 
after they are in the Veſſel, as one may know 


by the hifling Noiſe which they make; but 


E. 3 when 


[ 


baking, they will gain the high Flavour that is 


( 78 ) I 
when that is done, then the Ferment is over, 
and they ſhould be cloſed up. But ſome Wines 

will ferment much longer than two Months, 
and then it is a Sign that they ſtand too hot; 
then they muſt be put into a cooler Place, or 
the Outſide of the Veſſel frequently cooled, or 
refreſhed with Water, which will ſtop the Fer- 
ment. Again, ſome will not ferment as they 
ought to do, and then they- muſt be ſet in 
warmer Places, which will raiſe the Ferment, 

In very bad Years we may help our Wines 
with a ſmall Quantity of Sugar, perhaps a Pound 
to a Gallon of Juice, to boil together; but 
whether we add Sugar or no, we mult be ſure 8 
to take the Scum off the Wines as it riſes when „ 
they are boiling. ; 3 

In coider Climates, we ought not to preſs 
the Grapes fo cloſe as they do in the hot Coun- 
tries, becauſe in the colder Parts of the World, 
and in Flaces the moſt remote from the Sun, 
the Skins of the Grapes are much thicker, and 
carry a Sourneſs in them which ſhould not be 
too much preſſed to mix with the richer Part 

of the Grape; but, in the hotter Climes, the 

Skins of the Grapes are thin, and the Sourneſs 

rectified by the Sun, and will bear preſſing, 
without injuring the finer Juices, 

About this time you have many green Me- 
lons upon the Vines, which will not ripen; 
and beſides, if they would, that Fruit would 
now be too cold for the Stomach ; therefore it 

Sz is adviſable to pickle them, to make them imi- 
13S 1 tate Mango's, which ſome prefer before Mango 
3 3 8 5 Cucumbers. 


4 


Cucumbers. The following i is the Receipt 


to pickle them. 


To Pickle green M lors, in Imitation of 


THE Mang o is a Fruit brought to us from 
the Eaſt . about the Shape and Big- 
neſs of a 2 Melon; it has a large Stone in 
it, and comes to us in a Pickle, which is ſtrong 
talted of Garlick, but approved by moſt Peo- 
ple. When we gather Melons for this Uſe, 
we muſt waſh them and cut them, as directed 
for the Mango Cucumbers, then lay them in 
Salt and Water, ſhifting the Salt and Water 
every four-and- twenty Hours for nine Days 
ſucceſlively ; after which, take them out, and 
wipe them dry, and put into the Inſide of each, 

which has been already ſcraped, the ſame In- 
gredients directed for y. ur Mango Cucumbers, 
and tie them up; then boil your Pickle of Vine- 
gar, Bay-Salt, and Spices, with theſe Man- 


goes in it, ſcumming it as it riſes, and with it 
a Piece of Allum, as directed in the Receipt for 


Mango. Cucumbers, and afterwards follow the 
Receipt till your Melons are fit to ule. 


. 


s this Month i is chiefly noted for 
© brewing of Malt Liquors, and as 

I have fo largely treated that Sub- 
ject in the Month of March, un- 
? der the Article of Brewing, I 

21 have nothing to add concerning this 
Month, but refer my Reader to be fully ſatiſ- 
fied of ſuch Particulars relating to Brewing as 
ſeem to be the leaſt conſidered, although they 


are the moſt contributing to the Perfection of 


Malt Liquors. 

At this Seaſon, O Inden, Muſcles, Cockles, 
and ſuch kind of Shell- Fiſh, are good, and in 
Seaſon; as for the Oyſter, it is not only to be 


eaten raw, but makes an agreeable Diſh ſtewed, 


or in Scollop-ſhells; and beſides, being uſeful 


in many Sauces, are extremely good when they 


are well pickled. Although the Oyſter may 


ſeem foreign to a Farm, or ſome Parts of the 


Country, yet conſidering that we live in a Part 
of the World ſurrounded with a Sea that pro- 
duces the beſt Oyſters, and that they are a ſort 
of Shell-Fiſh which we can keep a long time, 
and feed them, I think it neceſſary to take no- 
tice of them. About Colcbeſter the Oyſter- 
Pits are only ſmall Holes, about twelve Feet 


ſquare, 


. 
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ſquare, by the Side of the River, where the 
ſalt Water comes up, and has a Paſlage into 
them at the Height of the Tides: In theſe 
Places the Oyſters are laid, and there grow fat, 
and become green, by a fort of Weed which 
is called Crow-ſilk ; and this may be done any 
where, if there is a River with ſalt Water, as 
well as by Colche/ter, and be kept two or three 
Months; ſo that I wonder it is not practiſed in 
other Places. But if we have not Conveniency, 
yet if we lay them in Salt and Water after the 
Shells are well waſhed, juſt when they come 
from the Sea, they will keep a Fortnight in 
pretty good Order, if the Weather be cool, 
and they can have the open Air; but then the 
Salt and Water ſhould be changed every four- 
and-twenty Hours, Several excellent Receipts 
for preparing Oyſters for the Table J have taken 
care to inſert hereafter. 


„„ 15 Month 18 generally the wetteſt 


. in the whole Year; the Days are 
} ſhort, we have very little gun to 
chear us, and the Earth ſeems to 
ebe now at reſt, in Compariſon of 
what it is in the other Months. 
The full-grown Rabbits in your artificial 
Warren are now in Perfection, eſpecially thoſe 
E 5 that 
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that were gelt, which will be extremely large, 


and their Skins of good Value. 
This is a good Seaſon for making Bacon 
and pickled Pork. Alſo put up Swine to fat- 
ten: And it is alſo a proper time to ſmoke and 
dry Beef, which will keep a long time. 

___ You may ſl off ſuch Hogs and Poultry as 
are fit for the Markets; for they will now be 
in pretty good Caſe, through the Help of the 
- Woods and the Barn-dcor. 


Your Fiſh are now of good Value in the 


Lenden Markets, as indeed they are in moſt 


Months in the Year, provided we do not take 


any that have juſt ſpawned. Continue {till to 
feed your Ponds. 

At this Seaſon you muſt take care to keep 
your Bees warm, and feed your weak Stocks; 
you may thatch the common Hives with Straw, 


and may put ſome dry Straw between, and 


upon your Box Hives in the Apiary. 


Feed your Dove-cote Pigeons, for there is 


little Food for them abroad. 


The Truffle, which I have treated of at large 


as to its manner of Growth and Seaſon of Ma- 
turity, in my Gentleman and Farmer's Monthly 
Director, affords ſuch Variety of agreeable 

Diſhes, that I have taken care to ſend to a cu- 
rious Gentleman abroad for the Receipt how to 
dreſs it: They are pretty plenty in our Woods 


in England, as I underſtand by ſeveral who have 
found them this Summer by my Directions, 


and I believe will be more ſo, ſince ſeveral cu- 


rious Gentlemen have followed my Advice in 


propagating them. It is now, as well as * 
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the two preceding Months, that we may find 
them of a fine Flavour; but they being ſome- 
thing more in Perfection in this Month, than 
in the others, I think it the propereſt to give 
the Methods of ordering them for the Table in 
this Place: The firſt manner is to broil them. 


g To broil TRUFFLES. 

bz THE Truffles being brought in freſh, waſty 
5 them well, and cut off the roughCoat on the 

Outſide: Some of theſe will be as large as one's 


let them be of any Size, as ſoon as the Coat is 
way, and put Pepper and Salt into the Opening, 

and cloſe them again; then wrap up each Truffle 
1 in wet Paper cloſe, and broil them over a gentle 


requires, that they may be all equally done, 


Napkin. This is a very good way of cating 


eaten. 
pa To ſtew TRUFFLES in Wine. 
** Truffles muſt be peeled from the rough 
. 1 Coat on the Outſide, and well waſhed ;, 
| then cut your Truffles into Slices, and ſtew 


them in a little White-wine, with Salt, Pep- 


per, and a Bay-leaf, or Jamaica Pepper. 


\ Fiſt, and they are the beſt for this Purpoſe ; but 


off, cut them through a little more than half 


Fire of Wood Embers till they are very hot 
quite through; let them be turned as Occaſion: 


and then ſerve them to the Table in a folded 


them, but the other I have more frequently _ 
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To ftew TRV fL Es after another Manner. 
GAcher Truffles, peel them, and waſh them, 


and then cut them in Slices; after which, 
fry them a little in a Stew-pan, with either 
Butter or Hog's Lard, and a little Wheat Flour ; 
then take them out and drain them, and put 
them again in aStew-pan with Gravy, a Bunch 
of Sweet-Herbs, ſome Salt, Pepper, and Nut- 
meg grated ; and when they have ſtewed a little 
in this, ſtrain the Liquor, and diſh them for 
the Table, garniſhed with Slices of Lemon, 
Beſides this way, they may be uſed in the ſame 
manner as Fowls are ſtewed or fricaſſeed, with 
brown or white Sauces, after they have been 


ſoftened a little by boiling, 


While I am ſpeaking of the Truffle, I may 
well enough mention the Receipts for the Ma- 
nagement of the Morelle : Although the Mo- 
relle grows in April, which is the only time 
when it may be gathered freſh ; yet we may 
dreſs the dried ones now, by firſt ſoftening 
them in warm Water and Salt for three or four 
Minutes; but, as obſerved before, they are beſt 
freſh gathcred. And again, I chuſe to put the 
Receipts for their Management in this Place, 
becauſe they are ſo near a-kin to the Truffle, 
In the firſt Place, I ſhall ſpeak of drying them, 
which I have done in England, after the fol- 

lowing manner: 85 N = 

Gather, and waſh them, and when they 
are well drained, then lay them in a Diſh, 
OT 7 


5 

( 35) 
and dry them by degrees in a gentle Oven; and 
when they are thoroughly dry, keep them 
in a dry Place, and in a covered earthen glazed 
Pot; but, when they are freſh, order them ac- 
cording to the following Receipts. And I am 
the more ready to give theſe to the Public, be- 
cauſe all ſuch who know the niceſt way of eat- - 
ing, may not be diſappointed in their Travels 
through England, and denied at the Inns ſuch 
things as perhaps are as agreeable in that way 
as any in the Country. Particularly I remem- 
ber at Newberry, or Spinhamland, in the public 
Road to Bath, I was at the moſt public and 
noted Inn in that Road, and had got ſome very 
good Muſhrooms, and the People there were of 
Opinion that they were poiſonous, or elſe did 
not know how to dreſs them, and by no means 
they would ſend them to the Table. I ſay, if 
ſuch Miſtakes can be made in a Place where fo 
many People of Faſhion travel continually, it 
is not likely that Morelles or Truffles will be 
received with more Favour than my Muſh- 
rooms; and I believe that ſome of the greateſt 
Niceties of our Country may ever remain un- 
known, without a Work of this Nature, which 
J have picked up by Degrees in my Travels. 
And beſides, conſidering the ſtrange diſagree- 
able Compoſitions which one meets with 
in ſome of our Travels, as Sugar with a 
pickled Trout, and many more as ridiculous, 
I think this little Piece of Work not unworthy 
my Time. Again, there are many Families 
in England which have Plenty about them, and 
do not know what to do with it, and — 
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I think this the more neceſſary. But to come to 
my Point; the Morelle may be dreſſed when it 
is either freſh, or blanched in warm Water, ac- 
cording to the following Receipts, which I had 
from F rance. 


To make a Racov MoR ELLIS. 


T Morelles being freſh gathered, take off 
the Roots, and waſh them in many Wa- 
ters, for the Wrinkles in their Tops harbour a 
great deal of Dirt and Sand; then ſlit them 
lengthways, and fry them a little in a Stew- pan, 
with Butter or Hog's-Lard, letting either be 
very hot when you put in the Morelles; then 
let them drain, and put them in a freſh Stew- 
pan with Gravy, in which ſhred ſome Parſley 
and Cherville very ſmall, with a young Onion, 
ſome Salt, and a little Nutmeg ; let theſe ſtew 
gently, and fend them to the Table, garniſhed 
with Slices of Lemon; or they may be ſent to 
the Table in Cream, as we have already men- 
tioned concerning other things in the ſame 
manner. 


To fry Mok ELLIS. 


P your Morelles as directed in the for- 
A mer Receipt, and boil them in a little 
Gravy gently; when they begin to be ten- 
der, take them out of the Liquor, and flour 
them very well, then fry them in Hog's-Lard : 
When they are thus prepared, make a Sauce 
for them of the Liquor or Gravy the Morelles 

| Ln gh cs 3 
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were ſtewed in, ſeaſoned with Salt, Nutmeg, 
and a little Juice of Lemon. | 
The Lark is now in high Seaſon : Let them 
be picked and gutted, truſs them with a Leaf 
of red Sage to every Lark, between the Joints 
| of the Legs ; then, with a Feather dipped in 
ö the Volk of an Egg beaten, waſh the Body of 
every Lark, and cover it well with Crumbs of 
Bread; after which, cut ſome thin Slices of fat 
Bacon, about three Inches long, and an Inch 
broad, and lay the Larks in a Row, ſide to 
ſide, with a Piece of this Bacon between every 
two Larks; then have ſmall Spits, about ten 
Inches long, and paſs the Spits through the 
Sides of the Larks and the Bacon, ſo that you 
have half a dozen Larks upon each Spit, ob- 
ſerving to have a Piece of Bacon on both the 
Outſides of the half dozen Larks; baſte theſe 
well while they are roaſting, and for the Sauce 
for them, fry ſome grated Bread criſp in Butter, 
and ſet it to drain before the Fire, that it may 
harden; ſerve the Crumbs under the Larks when 
you ſend them to Table, and garniſh with. 
| ſome Slices of Lemon. 
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XX OW 1s the principal Seaſon for Kik. 
M N M ling Hogs, as well for Pork as for 


* Bacon, and likewiſe for Brawn. I 


M. MN have already, in my other Works, 
given Directions for making of pick- 

led Pork and Bacon ; fo that I ſhall ſay little of 

it in this Place, but give the Receipts for order- 


ing ſome particular Parts of Hogs. The fol- 


lowing Receipt I received from France, con- 
cerning the preparing of the Jole of a wild 


Boar, and have had it tried in England with 


the Head of a common Hog, and I find little 
Difference, eſpecially if the Hog has been ſed 
with Acorns. | 


To areſs a Hoc's HE Ap, in Imitation of 
the Fole of a WiLD Boar. 


TAK a Hog's Head and burn it well all 
overuponaclearFire,tillall the Hair is burnt 
to the Skin, then take a Piece of Brick, and 
rub the Head all over as hard as poſſible, to 
grind off the Stumps of the Briſtles, and finiſh 
the whole with your Knife, and then clean the 
Head very well; when this is done, you muſt 
take out all the Bones, opening the Head in he 

under 


* 
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under Part, and then beginning with the under 
Jaw- bones and the Muzzle, then cleave the Head, 
leaving only the Skin over the Skull, to hold it 
together: Take out the Tongue and the Brains; 
when thus you have taken away all the Bones, 
ſtab the Fleſh with the Point of your Knife in 
many Places on the Inſide, without wounding 
the Skin, and put Salt into every Inciſion; then 
Join the Head together, and tie it well together 
with Packthread, and then wrapping it up in a 
Napkin,” put it in a Kettle, with a large Quan- 
tity of Water, with a large Bunch of all kinds of 
ſweet Herbs, a little Coriander and Aniſe-ſeeds, 
two or three Bay-leaves, ſome Cloves, and two 
or three Nutmegs cut in Pieces, and ſome Salt, 
jf you think there is any wanting; add likewiſe 
two or three large Onions, and a Sprig or two 
of Roſemary, When this has boiled half enough, 
pour in a bottle of Wine, and let it boil three 
or four Hours longer, till it is tender ; for it will 
not be fo under ſeven or eight Hours boiling, 
if the Hog be large; and if it be a Boar's Head, 
that has been put up for Brawn, it will take 
more time to boil. Being boiled enough, let 
it cool in the Liquor, and then take it out and 
untie it, and lay it in a Diſh to be carried cold 
to the Table, either whole or in Slices. If you 
will, you may ſalt it three or four Days before 
you boihit. | 1 
The Boars that were put up for Brawn are 
now fit to kill. It is to be obſerved, that what 
is uſed for Brawn is the Flitches only, without 
the Legs, and they muſt have the Bones taken 
| | out, 
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out, and then ſprinkled with Salt, and laid in 
a Tray, to drain off the Blood; when this is 


done, falt it a little, and roll it up as hard as 
poſſible, ſo that the Length of the Collar of 


Brawn be as much as one Side of the Boar will 
bear, and to be, when it is rolled up, about 


nine or ten Inches Diameter. When you have 


rolled up your Collar as cloſe as you can, tie it 
with Linen Tape as tight as poſhble, and then 


[77 a a Cauldron with a large Quantity of 


ater to boil it: In this boil your Brawn till 


it is tender enough for a Straw to pals into it, 


and then let it cool; and when it is quite cold, 
put it in the following Pickle. Put to every 


| Gallon of Water a handful or two of Salt, 


and as much W heat Bran ; boil them well to- 


_ gether, and then ſtrain the Liquor as clear as 


you can from the Bran, and let it ſtand till it 
is quite cold, at which time put your Brawn in 


it ; . but the Pickle muſt be renewed every three 


Weeks. Some put half ſmall Beer and half 
Water; but then the ſmall Beer {ſhould be 


brewed with pale Malt; but I think the firſt 


Pickle is the beſt. Note, The ſame Boar's 


Head being well cleaned, may be boiled and 


pickled like the Brawn, and is as much 
eſtee med. 
Break Holes every Day in the Ice of your 
Fiil:-p. nds, to give Air to your Fiſh, 

Now put up Poultry to fatten againſt Chriſi- 
mas, for they ſell well at that time. 


Houte your old Cattle, and ſend the beſt of 


thoſe tat were bought in at Michaelmas to 


Market. 


This 


1 
3 
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This is a good Seaſon to make Hung-Beef; 
The "y of doing it is, to take the thin Pieces 
of the Beef, and any them with Salt-Petre, 
about two Ounces to a Pound of common Salt, 


and rubbing it well into the Meat, dry it in a 


Chimney with Wood Smoke, When this is 
thoroughly cured, it will be red quite through, 
which one may try by cutting ; for if there is 
any of the Fleſh green, it is not ſmoked enough. 
It 1s, in the Opinion of many, better than any 
Bacon to be boiled and eaten hot. 

Still feed weak Stocks of Bees. | 

Now is the time for the Farmer to look over 
all his Inſtruments of Huſbandry, and put them 
all in Repair; for if the next Month happens 
to prove fair and open, as it has been lately, he 
will be troubled to get the Inſtruments in Or- 
der, which he will then want to uſe. 5 

Feed now your Dove-cote Pigeons, for they 
have no Food abroad, 5 

Parſnips may now be taken out of the Ground 


for Sale; and there are now Turnips, Carrots, 


and Potatoes for the Markets; and, about the 
End, Poultry of all ſorts, Rabbits, and all ſorts 
of Cattle for the Butcher; beſides which, there 
is Grain of every kind, and Fodder of all ſorts, 
which bring to the Induſtrious Gold, as the 
Reward of Labour. 5 N 
I ſhall now leave my Reader to conclude the 
Year in Hoſpitality and harmleſs Mirth, and 
proceed to my Collection of Receipts in every 
Branch of uſeful Cookery, and ſuch other 
Matters as are found to be neceſlary in Fa- 
milies, which I have endeavoured to lay down 
| in 


in ſo plain a manner, that the moſt ignorant 
may, with a ſmall degree of Application, ren- 
der themſelves ſufficiently ſkilful in theſe Af, 
fairs. But firſt it may be proper to offer the 


few following general Rules in regard to roaſt- 


ing and boiling, 


In roaſting Beef or Veal, it is much the 


beſt Method to paper over the Fat, that as much 
of it as poſſible may be preſerved; to flour it 
and baſte it thoroughly at firſt, and very little 
or not at all afterwards : To procure always, 
for roaſting, a good Fire, before you Jay your 
Meat down, and to keep it at a moderate Diſ- 


tance, otherwiſe it will ſcorch, and acquire a 


diſagreeable ſtrong Taſte, beſides loſing the 


pale-brown Colour, which it is the greateſt 


Beauty of all roaſt Meat to have. A Piece of 
Beef of twelve Pounds will take above an Hour 
and half. Pork or Veal as Jong again. A Leg 
of Mutton of that Weight will tzke two Hours, 
In regard to Poultry, be careful, aiter you 
have ſinged them, to lay them down to a briſk 


Fire, flour and baſte them with good Butter: 


When they look quite plump, and the Smoke 
of them draws to the Fire, they are generally 


well done; but, whenever you obſerve the Skin 


to fall, you may be ſure it is too much done. 
As to boiled Meat, if the Scum be not con- 
ſtantly and carefully taken off as it riſes, it will 


boil in, and the Meat, when on the Table, in- 
ſtead of looking delicately white and nice, will 


Took black and filthy, Salt Beef, Pork, &c. 
t 1 are 
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are to be put into the Pot with the Water 


cold, or they will boil hard; but freſh Meat 
may be put in with the Water hot. 

Poultry of all ſorts ſhould be boiled in aſeparate 
Pot, or in a Cloth, which is much the ſame, 
or they will never lock white and fine. Half 
an Hour will boil a Fowl, and a Quarter of an 
Hour a Chicken : A Turkey will take up above 


an Hour, according to the Size. 


In drefling Wild-Fowl, a quick Fire will do 
them in a ſhort Space of Time, viz, Wild- 
Ducks will be properly roaſted in a Quarter of 


an Hour, Pigeons in the ſame time; Partridges 


and Woodcocks will take rather more than 
twenty Minutes, 
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To preſer ve MeaT from Putreſaction or 


ſtinking. 
Cm A ET your Fleſh Meat be freſh, 
„ and take all the bleeding Arte- 
y ries from it; then ſprinkle it with 
common Salt, and let it lic in 
the Air for twelve Hours; but 
falt the Places where the Arte- 
ries were, more particularly; then wipe your 
Meat dry, and make ſome Salt very hot over 
the Fire, then rub in the Salt very well, and 
lay the Pieces of ſalted Meat one upon another, 
and it will keep for ſeveral Months. 
Or with common Salt rub the ſeveral Pieces 


of Meat briſkly after the Blood is out, and 


eſpecially in the hollow Places lay Salt enough. 


So will you be ſure to have your Meat ſweet, 


either Beef or Pork. 
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To ſend VE Iso fiveet in hot Wealler, 


G IVE it a little Salt, and have the Haunches 
parted, taking out the Marrow and all the 


Veins, as they are called, that bleed ; and then 
wipe all of it quite dry after you have waſhed 
it with Vinegar, and then powder it with Pep- 


per, and in an open Baſket fend it up to Lon- 
don. | e 


Sometimes Veniſon (meaning a Buck) comes 


up to London not fit for the Fable; to pre- 


vent which, order the Keeper, when he has 


killed it, to ſtrew three or four Pounds of 


Pepper, beaten fine, upon it; and elpecially 
upon the Neck-parts of the Sides, after he has 
waſhed them with Vinegar, and dried them 
well. * | 5 
But if it ſtinks when you receive it, waſh it 
with Vinegar, and dry it, then pepper it, and 
wrap it in a dry Cloth, bury it in the Ground 
three foot deep at leaſt, and in ſixteen Hours 
it will be ſweet, fit for eating; then waſh off 
the Pepper with Vinegar, and dry it with a 


Cloth, and hang it where the cool Air may 


paſs, and the blue Flies cannot come at it. 

Another way of recovering tainted Veniſon 

is, to throw it in a Tub of cold Water, with a 
good Quantity of Salt, for three or four Hours ; 
then put it into hot Water and Salt for the 


ſame time; dry it in Cloths, ſeaſon it high, 
and put it immediately into your Cruſt. In 


this Caſe, do not uſe the Bones at all. 


T, . 
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To fry Soles, FLounDERS, PLAisx, 
WIHITINCS ;SMELTS, and Gupokoxs, 
or ſuch lite. 


FAKE a large Quantity of Hog's Lard, and 
= melt it in a Pan, till it is very hot; then 
put in your Fiſh, prepared as follows: 
As for Soles, ſkin them, and gut them, then 
flour them well, and toſs them into the Pan, 
turning them once, when you ſee the Upper- 
ſide of a yellow Colour. When they are 
enough, put them -into a Cullendar to drain 
before the Fire. 

Flounders are only to be gutted, and the 
Skins waſhed with Water and Salt, and being 
well dried with a Cloth, flour them, and fling 
them into the Pan, and uſe them as the Soles. 

The Plaiſe and Whitings mult be treated 
in the ſame manner, 

Smelts muſt be only rubbed with a coarſe 
Cloth, and then floured and thrown into the 
Pan. 

Gudgeons muſt be ſcaled and gutted, well 
dried and floured, and thrown into the hot 
Lard; but take care, in all theſe, that you 
have a quick Fire under them, and not too 
many in the Pan at one time. 


To roaſt a Hines of VENISON, 


After you have ſpitted your Veniſon, cover 
all the fat Part with a poor Paſte, rolled 


out thin, and over that a Sheet of white Paper, 
tied 


„ Ny 
tied on with Packthread ; take care to baſte 


it, and when it is near being enough, take off 
the Paſte, &c. flour the Veniſon, and baſte 


it. Two Hours and a Half, with a good Fire, 


will be a proper time to roalt it enough, if it 
is of a large Size. 

N. B. The Shoulder or Neck of Veniſon 
may be done after the ſame manner ; ſome, in- 
ſtead of a Paſte, cover it only with Paper well 
© buttered. The proper Sauces are Gravy and 
Sweet Sauce, in different Baſons, and F rench 
Bears as a ſide Diſh. 


| Sweet Sauce * Vin non 


Currant Jelly warmed, which is much the 
beſt; or two or three Glaſſes of red Wine, 
ſweetened with Sugar, and ſimmered a fer 
Minutes on the Fire. 


Patin, to Roaſt. 


BE careful not to roaſt them too muck ; 
ſerve them up with a fine Froth, and Grav 
in the Diſh, and dried Crumbs of Bread, grat 
in a Plate, or Bread Sauce in Baſons, made 
thus: 

A Pint of Water, boiled with a large 
Piece of Bread, whole Pepper, and a Blade 


or two of Mace, till the Bread is ten- 


der ; then take out your Spice, pour off the 
Water, and beat it with a Spoon; put to it 
ſome Salt, a good Piece of freſh Butter, and 
ſtir them together upon the Fi ire a Minute or 


two. 
F 2 To 
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To fond . a FR way in bot 
Weather. 


Wu EN you have killed your Partridges, 
take out the Crop, and the Artery which 
bleeds in the Neck, then fill the Place wich 
Pepper; and the Mouths of the Fowls ſhould 
be filied with the ſame, for thefe Parts take a 
Taint ſooner than the reſt : The Vent too 
ought. to be taken care of, and opened, and 
filled with Pepper beaten groſſy. N. B. This 
Pepper may be always waſhed away, without 
leaving any Seaſon or Flavour behind it, and is 
a certain Antidote againſt Corruption. So the 
ſame may be done "with Pheaſants ; and you 
| thould likewiſe leave your Feathers on. 


— 


To keep a HARE a long Time. 


A ſoon as it is killed and diſcharged of its 
+ 2 Entrails, take care that all the Blood be 
dried away with Cloths about the Liver, for 
there it is apt to ſettle, then duſt the Liver well 
with Pepper, and fill the Body with Nettles, 
or dry Moſs ; for theſe will not raiſe a Ferment, 
as Hay and Straw will do, when they come to 
be wet; then fill the Mouth with Pepper, and 
it will bar a long time. 


1 
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To keep Wirp- Ducks freſh. 


RAW them, and fill the Body with red 

Sage, after the Inſide is well peppered ; 
and likewiſe pepper the Inſide of the Mouth: 
leave the Feathers on. A Gooſe may be ſerved 
the ſame way, 

But if they be too long kept, or, through 
want of Care, they ſhould receive a Taint, 
then, when they are pulled, waſh the Inſide 
very well with Vinegar and Water, and dry it 
well with a Cloth 3 and ſcrape away, if need 
be, what ace called the Kidne) s; then ſtrew the 
Infide afreſh with Pepper, and hang them up 
for an Hour or two, where the Air may pals 
through them. 

Some will put an Onion into the Body, 
which does very well towards reſtoring it to a 
Freſhneſs : Waſh out all before you prepare it 
for the Spit. ä | 


Helps towards the Preſervation of Fish. 


E. you would keep Fiſh long, kill them as 
1 ſoon as they are out of the Water, and take 
out their Gills ; then fill their Heads as much 
as may be with Pepper, and wipe them very 
dry, and pack them in dry Wheat-otraw. 
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2 roaſt a HARE. 


M AKE a Pudding with aQuarter of a Pound 
1 of Suet, and as much Bread, ſome Parſ- 
ley, and Thyme, a little Pepper, Salt, Nut- 
meg, Lemon-peel, two Eggs, Part of the 


Liver, firſt parboiled ; mix them together, and 
put it into the Hare. Sew up the Belly, ſpit 


it, and Jay it to a briſk Fire. Put a Quart of 


Milk into the Dripping-Pan, keep baſting it 


till the whole is uſed ; then drudge your Hare, 


and baſte with Butter, and ſerve it with a white 
Froth. e 5 


N. B. The Hare ſhould be firſt larded. 
Some, inſtead of Milk, baſte it with a Pint of 


ſweet Ale. | 


To make Wins of White Elder-berries, 


lite Cyprus Wins, From Mrs. 
Warburton, of Cheſhire. 5 


T O nine Gallons of Water put nine Quarts. 
of the Juice of White Elder-berries, which 


has been preſſed gently from the Berries with 
the Hand, and paſſed through a Sieve, without 
| bruiſing the Kernels of the Berries; add to 


every Gallon of Liquor three Pounds of Lisbon 
Sugar, and to the whole Quantity put an Ounce 
and a half of Ginger, ſliced, and three quarters 


of an Ounce of Cloves; then boil this near an 


Hour, taking off the Scum as it riſes, and pour 


the whole to cool in an open Tub, and work 


at 


( 101 ) 
it with Ale-Yeaſt, ſpread upon a Toaſt of 
white Bread, for three Days, and then tun it 
in a Veſſel that will juſt hold it; adding about 
a Pound and a half of Raiſins of the Sun, to 
lie in the TA till you draw it off. 


To oaks WINE of Black ELvzr- 
Berries. From Henry Marſh, E/qs 
of Hammerſmith, | 


TAKE nine Gallons of Spring Water, and 
half a Buſhel of Elder- berries, picked clean 
from the Stalks; boil theſe till the Berries be- 
gin to dimple, then ently ſtrain off the Li- 
quor, and to every Gallon of it put two Pounds 
of good Lisbon Sugar, and boil it an Hour; then 
let it ſtand to cool, in an open Tub; for if it 
was to cool in the Copper or Braſs Kettle it 
was boiled in, the Liquor would be ill-taſted. 
When it is almoſt cool, ſpread ſome Ale-Yeaſt 
upon a Toaſt of white Bread, and put it into 
the Liquor, to work three Days in the open 
Tub, flirring the Liquor once or twice a Day, 
and then tun it in a Veſſel of a right Size to 
hold it: At the ſame time add to every Gallon 
one. Pound of Raiſins of the Sun whole, and 
175 them lie in the Caſk till the Wine! is drawn 
© 
Such a ſmall quantity of Wine as is here di- 
rected will be fit to bottle the January next af- 
ter it was made, but larger Caſks ſhould not be 
drawn off till March or April. | 
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1 make Cirzon-Warzm From 


Bar badoes. 


; T4 AE E vicher of Citron, Lemon, or Orange- 


Flowers, four Ounces to a Gallon of clean 
Spirit, or French Brandy; add two Pounds of 


white Sugar-Candy, beaten fine: then take of 
the beſt Lemon-peels ſix Ounces, let them 
ſteep in the Spirits till the Liquor is ſtrong 


enough of every Ingredient, and then pour it 


off through a Sieve. In ſome Places they put 
about half a Drachm of Muſk to ſix Gallons of 
Liquor. This has been fold for ſixteen Shil- 


lings a Quart in London. 


| To make fine VINEOAR. From a 


Gentleman, | 


Po nine . Gallons of Wit put eighteen 


Pounds of Malaga Raiſins, chopt a little, 


Stalk; and all; put this into a Caſk, bound with 
Iron Hoops, and place it in the warmeſt Ex- 
poſure you can find in the open Air; then take 


a Florence Flaſk, diveſted of its Straw, and put 


the Neck of it into the Bung-hole, fixing i it as 
cloſe as may be, with ſome Linen Cloth, and a 
little Pitch and Roſin melted together. By this 


means, if the Weather prove fair and warm, 


your Vinegar will be fit for Uſe in three Weeks 
time. The Uſe of the Glaſs is, that, in the 


Heat of the Day, it will fill itſelf with the Li- 
quor; and, when the Cool of the Evening 


comes on, that Liquor will again be returned 


v7 into 


( 103 ) 


into the Caſk ; by which means the Liquor will 
become ſour much ſooner thin it will other- 
wile do. As ſoon as it is clear, draw it off. 


To make Ir18n UsQUenAucn. From 
Lord CapelPs Receipt, when be was 
Lord Lieutenant of Ireland. 


# b © every Gallon of Fraich Kody put one 

Ounce of Liquorice ſiiced, one Ounce of 
fweet Fennel-ſeeds, one Ounce of. Anniſzeds, 
one Pound of Raiſins of the Sun ſplit and ſtoned, 
a a quarter of a Pound of Figs ſplit, two Drachms 
of Coriander-feeds ; let theſe inſuſe about eight 
or nine Days, and pour the Liquor clear off; 
then add half an Ounce of Saffron in a Bag, for 
a Day or two, and when that is out, put in a 
Drachm of Muſk. If when this Compoſition 
is made, it ſeems to be too high a Cordial for 
the Stomach, put to it more Brandy, till you 
reduce it to the Temper you like. This is the 
ſame Receipt King Milliam had when he was 
in Erinsd. 


To make GREEN Us r BAuch. 
x every Gallon of French Brandy put one 


Ounce of Anniſeeds, and another of iweet 
Fennel-ſeeds, two Drachms of Coriander-ſeeds, 
Let theſe infuſe nine Days, then take of the 
Spirit of Saffron diſtilled from Spirit of Wine 
one Drachm, mix with the reſt; infuſe, du- 

ring this time, ſome Liquorice ſliced in Spirits, 
F 4 One 
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comes on, that Liquor will again be returned 


Eo make Cir xon War E R From 


Bar badoes. 


FT A K E alles of cen Lemon, or  Orange- 


Flowers, four Qunces to a Gallon of clean 
Spirit, or French Brandy ; add two Pounds of 


white Sugar-Candy, beaten fine: then take of 
the beſt Lemon-peels ſix Ounces, let them 
ſeep in the Spirits till the T.iquor is ſtrong 
- enough of every Ingredient, and then pour it 
off through a Sieve. In ſome Places they put 
about half a Drachm of Muſk to fix Gallons of 
Liquor. This has been ſold for ſixteen Shil- 
lings a Quart 1 in London. | 


To make fine VINEGAR. From a 


Gentleman. | 


To nine Walking of Water put Eigen 


Pounds of Malaga Raiſins, chopt a little, 


Stalks and all; put this into a Caſk, bound with 


Iron Hoops, and place it in the warmeſt Ex- 
poſure you can find in the open Air; then take 
a Florence Flaſk, diveſted of its Straw, and put. 


the Neck of it into the Bung-hole, fixing i it as 
cloſe as may be, with ſome Linen Cloth, and a 
little Pitch and Roſin melted together. By this 


means, if the Weather prove fair and warm, 


your Vinegar will be fit for Uſe in three Weeks 
time. The Uſe of the Glaſs is, that, in the 
Heat of the Day, it will fill itſelf with the Li- 


quor ; and, when the Cool of the Evening 


into 
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into the Caſk ; by which means the Liquor will 
become ſour much ſooner thin it will other- 
wiſe do. As ſoon as it is clear, draw it off, 


To make IRIsn UsqQuEBAUGH. From 
Tord Capell's Receipt, when be was 
Lord Lieutenant of Ireland. | 


T O every Gallon of French Brandy put one 
Ounce of Liquorice ſliced, one Qunce of 
ſweet Fennel-ſeeds, one Qunce of Anniſeds, 
one Pound of Raiſins of the Sun ſplit and ſtoned, 


a quarter of a Pound of Figs ſplit, two Drachms 


of Coriander-feeds ; let theſe infuſe about eight 
or nine Days, and pour the Liquor clear off; 


then add half an Ounce of Saffron in a Bag, fop 


a Day or two, and when that is out, put in à 
Drachm of Muſk. If when this Compoſition 
is made, it ſeems to be too high a Cordial for 
the Stomach, put to it more Brandy, till you 
reduce it to the Temper you like, This is the 


ſame Receipt King //illiam had when he was 


in Ireland. 


To make GREEN Us EBAUGH. 


O every Gallon of French Brandy put one 


Ounce of Anniſeeds, and another of iweet 
Fenn: ſeeds, two Drachms of Coriander-ſeeds, 
Let theſe infuſe nine Days, then take of the 
Spirit of Saffron diſtilled from Spirit of Wine 
one Drachm, mix with the relt ; infuſe, du- 
ring this time, ſome Liquorice ſliced in Spirits, 
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one Pound of Raiſins of the Sun, and filter it; 
put then a Quart of pure White-wine to a Gal- 
lon of the Liquor, and when all is mixed toge- 
ther, take the Juice of Spinage boiled, enough 
to colour it; but do not put the Spinage Juice 
into the Liquor till it is cold. To this put 
one Pound of white Sugar- candy, finely pow- 
dered, to a Gallon of Liquor, 


To preſerve GRAPES all the Winter. 


TAKE an Earthen Jar, well glazed, that 
will hold about ſix Gallons, or more; then 
dry ſome Oats a little in the Sun, upon Leads 
if you can, ſo that they have loſt ſome part of 
their Moiſture: Lay them then two Inches 
thick at the Bottom of the Jar, and upon them 
your Bunches of Grapes, gathered full ripe and 
dry; and if, in any Bunch, there is a rotted 
Grape, cut it off, and ſee that your Bunches 


are quite clean in their Berries, and + beſides 


that all the Parts you have cut the Grapes from 
are quite dry, Lay theſe on the Oats, and 
upon them put two Inches thick of Oats, dried 


as before; and on them again a Layer of 
_ Grapes, and ſo the Oats upon them, continuing 


this Practice till the Veſlel is full. Then take 
a Cork, well ſoaked in Oil, and ſtop it cloſe in 
the Jar, and ſeal it up with Pitch, Bees-wax, 
and a little Roſin, melted together, and keep 
it in a cool Place; but to bury it three Feet 
under Ground is better, 1 


4 
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WE Collar of Mur ron roaſted. From 
St. Edmund's-Bury, in Suffolk. 


| TAKE a Coaſt of Mutton (which is the 
Neck and Breaſt together) ſeparate it from 
the Bones in the whole Piece, parboil it, and 
prepare a Mixture of Crumbs of Bread, Lemon 
peel grated, a little Pepper, Salt, and Nutmeg; 
to this add the Volks of ſix hard Eggs, beat in 
a Mortar, with ſix Ounces of Butter; mix this 
with the other Ingredients ; then take the In- 
| ſide of the Mutton, and cover it with this Mix- 
ture, and roll it up as cloſe as can be, and ſe- 
cure it in the Roll, ſo that it may be cloſe for 
the Spit. It muſt be ſpitted through the Middle 
lengthways, and baſted with Butter, ſalting it 
every now and then, and the Gratings of Cruſts 
of Bread ſhould be ſprinkled upon it, with the 
Seaſoning above, When it is near enough, 
ſerve it with ſtrong Gravy, and Lemon or 
Orange Juice, garniſhed with Lemon or Orange 
ſliced ; or fry'd Oyſters, if in Seaſon. 


Neck of Morro ragou'd. From Mr. 
: La Fontaine. | 


FAKE a Neck of Mutton clean from the 
| Bones, and ſtrip off the Skin, ſalt it a 
little, and Jet it lie till the next Day; pour a 
Quantity of good Gravy into the Pan to the 
Mutton ; but firſt lard the fat Part of the Mut- 
ton with Lemon-peel, and the leaner Part with 
Fat of Bacon; then ſtrew ſome grated Bread 


Fs and 
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and Spice over the Mutton, which will not be 
covered with the Gravey; ; and when you have 
cloſed your Pan, ſtew it gently four Hours; 
then lay it in the Diſh, and when you have 
"thickened the Sauce with burnt Butter, add ſome 
Muſhrooms, toſs them up till they are hot, 
and pour them all over your Meat; garniſh 


with Lemon fliced, red Beet-roots pickled and 
fliced, Capers, and Horſe-raddiſh. 


Sibewed BE EH in Soup. From the ſame. 
FAKE four Pounds of Beek, indifferently 


lean, and cut it in eight or ten Pieces; put 
theſe into a Pan that may be cloſe covered, and 
then about three Quarts of Water, ſome Pepper 
and Salt, a few Cloves powdered, half a dozen 
ſmall Turnips, and two or three Carrots, cut 
in Dice, the white Part of a large Leek ſhred 
| ſmall, ſome Leaves of white Beet, two Heads 
of Sellery ſhred, and a Piece of Cruſt well 
burnt; cover clofe and ftew this near four 
Hours ; garniſh with Lemon fliced, 


To ah. the Liver and Crow of an Hos. 
From Mrs. Johnſon. 


HOvever this Diſh may ſeem deſpicable, if 
it is well drefled, few of the ſavoury Diſhes 
exceed it. The Eiver and Crow of an Hog, 
with the Sweetbreads, ſhould be uſed . prefently 
after the Hog is killed, and the Liver cut in 
Lumps twice as big as a Walnut, and not in 
| thin Pieces, as moſt 301 5 for then they will be- 

+ come 
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come hard in the drefling. The Crow muſt 
likewiſe be cut in Slips about the Breadth of two 
Fingers, and ſo muſt the Sweet breads; then 
parboil the Pieces of Liver, and make a thick 
Batter of Flour, Water, and Eggs, b a 
little Salt with it, and prepare ſome red 8 Save 
_ fhred' very fine, ſome grated Bread, and ſome 
Pepper beaten : Mix theſe together, and when 
you have ſome Burter, or Lard, very hot in your 
rying-pan, dip the Crow and Sweet- bread. in 
the Batter, and immediately dip your Pieces in 
the Mixture of Bread, Sage, &c. and throw 
them into the Pan. When theſe are enough, 
lay them to drain before the Fire, and then dip 
the Bits of Liver into the Batter, and after that, 
into the crumbed Bread, and give them a turn gr 
two in the Pan, over a quick Fire; then drain 
them like the others, and ſerve them hot with 
Butter and Muſtard. 
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4 Shoulder us 1 51 . = 
OrsTERS. From Mr. Norman, lale 


Cook in Norfolk. 


Ak E «Sboulder of Mahon or Lamb, of the 
+ ſmalleſt Size, and flip up the Skin almoſt 
to the Leg-Joint; then cut the Fleſh from the 
Bone on the upper Side, and mince it very 
ſmall ; take Part of that, and as many Oyſters. 
parboiled without their Fins, and chopt a little; 
then have ſome Mace powdered, and a little 
Salt and Pepper, with ſome grated Lemon- peel, 
and ſome grated Bread, 4 858 the Yolk wg 
F 


5 ( 108) 


Egg or two, and make this into a Paſte, and 


lay it into the Places where the Fleſh was taken | 


out; and you may add to this Paſte a little Fat 
of Bacon cut ſmall, or a little Butter: Then 
ſkewer the Skin on all Sides over the forced 
Meat, and lard the Skin and the fleſhy Parts be- 
low with Lemon - peel, and ſome will lard in 
Lemon-Thyme likewiſe. Then fix it on a Spit 
with Skewers, and roaſt it. The Sauce for 
this ſhould be ſtewed Oyſters, ſome Mace, ſtew- 
ed Muſbrooms, a little Gravy, with Crumbs of 
Bread; then ſerve it hot, garniſhed with ſliced 
Lemon, and red Beet-root pickled and ſliced. 


To fry OysTzRSs. 


MAE a Batter of Eggs and Flour, Crumbs 
| of Bread, and a little beaten Mace; ſtew 
ſome large Oyſters in their own Liquor gently, 
wipe them dry, flour them, dip them in the 
Batter, and fry them. | 


To make OvsTER-SAUCE. 


T AKE your Oyſters with their Liquor, and 
let them gently ſimmer till they are plump- 
ed; then take them out one by one, with a 
Fork, from the Liquor; ſtrain your Liquor, 
and carefully waſh out the Grit from the Sauce- 
pan ; after which, put them in again, with the 
Liquor, and ſome good Beef Gravy, and a 
Spoonful of Whitewine thicken it with But- 
ter rolled in Flour, boil all together a little, and 
ſerve it as Sauce to moſt kinds of Fiſh, bY 
—_ | T, 
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To fiew Cary, or Txncn. 


L* the Fiſh in a Stew-pan, with the Blood, 
Ja Pint of Beef Gravy, as much red Port, 
an Onion ſtuck with Cloves, three or four An- 
chovies, Salt and Pepper, the Peel of half a 
large Lemon, and two or three Spoonfuls of 
Vinegar: The Carp ought to be very nearly 
covered with the Liquor, which you muſt ſee 
to, by adding Liquor in Proportion; ſet the 
Stew- pan over the Fire, cover it cloſe, till 
the Under-ſide of the Fiſh is ſtewed enough, 
then turn them, and ſtew them as before, be- 
ing cloſe covered till they are enough; then lay 
them in a Diſh, ſtrain the Sauce, and thicken 
it with Butter rolled in Flour, and pour it over 
the Fiſh, Garniſh the Diſh with the Roes fry'd, 
Barbaries, and Slices of Lemon. 
You may cure them of their muddy Taſte 
by putting them into a clear Water, to purge 
themſelves for a Week before you uſe them. 
The ſame may be done with Tench and 
Eels. 3 1 
T.] be former Method of dreſſing Carp may be 
uſed in ſtewing large Roach, Tench, Dace, 
and Chub. TE, e 
You may bake Roach, Dace, Chub, Ge. 
with the above-mentioned Ingredients, which 
is by many reckoned equally good, 


Pickle 
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Pickle for SruR n. 


Boll. a Gallon of Water, well ſeaſoned 
with Salt, and. ſkim: it well, and when it 
+ cold, put in a Quart of the beſt Vinegar. 


To Boil a Tozzur. 
L AY it in a good deal of Salt and We 


ter an Hour or two; and if it js not quite 

ſweet, ſhift your Water five or fix times ; firſt 

3 $6 in a good deal of Salt in the Mouth and 
Belly. 

'In the mean time ſet on your Fiſh-Kettle 
with clean Water and Salt, a little Vinegar, 
and a Piece of Horie-raddiſn. When the Wa- 
ter boils, lay the Furbut on a Fiſh-plate, put it 
into the Kettle, let it be well boiled, but take 
great care it is not too much done: When 
enough, take off. the Fiſh-kettle, ſet it before 
the:Fire, then carefully lift up the Fiſh-plate, 
and ſet it acroſs the Kettle to drain: In the 
_mean-time melt a good deal of freſh Butter, 
and bruiſe in either the Body of one or two 
Lobſters, and the Meat cut ſmall, then give it 
a Boil, and pour it into Baſons. This is the 
beſt Sauce; but you may make what you pleaſe, 
Lay the F ih in the Diſh; garniſh with ſcraped 
Horſe-raddiſh and Lemon, and er a few 
Spogptuls of Sauce over it. 


AS — | | 'F 
I *%. „1 6 
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To roaſt. a Pick of freſb STunonON. 
From Mr. Ralph Titchbourn, Cook. 


TA KE a Piece of freſh Sturgeon, of about 
eight or ten Pounds; let it lie in Water 
and Salt ſix or eight Hours, with its great Scales 
on, then faſten it on the Spit, and baſte it well 
with Butter for a quarter of an Hour, and af- 
ter that, drudge it with grated Bread, Flour, 
fome Nutmeg, a little Mace powdered, Pepper 
and Salt, and ſome ſweet Herbs dried and pow- 
dered, continuing bafting and drudging it till 
it is enough ; ; then ſerve it up with Oyſter 
Sauce, and garniſh with fryed Oyſters, Lemon 
iced, buttered Crabs, fried . and 1 75 
Muſhrooms. 


4 Piece of Favs STURGEON boiled. 
From the ſame. 


ww HEN your Sturgeon i is clean, Nip as 
much Liquor to boil it in, as will cover 
it; that is, take a Pint of Vinegar to about two 
Quarts of Water, a Stick of Horſe-raddiſh, 
two or three Bits of K cee ſome whole 
Pepper, a Bay- -leaf or two, and a ſmall Hand- 
ful _ Salt; boi your. Fith in this till it is 
enough, and forve it with the following Sauce: 
x: Melt a Pound of Butter, then add fome Ait- 
chovy-Liquor, Oyſter-Liquor, ſome White- 
wine, ſome Ketchup boiled, together with 
- whole Pepper and Mace ſtrained; ; put to this 
the Body of a Crab, and ſerve it with a little 
8855 5 Lemon- 
NM 


. 1 . 


Lemon- Juice. You may likewiſe put in ſome 


Shrimps, the Tails of Lobſters cut to Pieces, 
ſtewed Oyſters, or Cray-fiſh cut into ſmall 
Bits; garniſh with pickled Muſhrooms, and 
roaſted or fry'd Oyſters, Lemon fliced, and 
Horlſe-raddiſh ſcraped, | 1 


To butter Cr ABS, for Garniſh for the fore» 
going Diſhes, or to be ſerved by themſelves. 


AK E middle-ſized Sea-Crabs, break the 
Claws, and pick them; then take out the 


Body, free from all the Films and bony Parts ; 


mix theſe together with ſome Pepper and Salt 
toyour Mind ; and when you have heated ſome 
White-wine over the Fire, put your Mixture 
into it, and ſtir it well together, and keep it 


warm in a gentle Oven, till you want it for 


Uſe ; and juſt before you uſe it, pour into your 
Mixture a little melted Butter, and ſtir it well 
in; then clean your Shells as well as poſſible 
in hot Water, and put in your Mixture, and 


and ſerve it to the Table hot. Or this Mixture 


may be ſerved on a Plate upon Sippets, with 


Slices of Lemon or Orange. You ſhould fry 


the Sippets. 


CU ſix Pounds of the Buttock of Beef 


into Pieces, ſeaſon it with Mace, Pepper, 
Cloves and Ginger, beat together, and mixed 
with Salt; lay it in a Pot with two Pounds of 
Butter; bake it four Hours, well covered up; 
1 before 


6150 
before it is cold take out the Beef, beat it fine, 


and put it down cloſe in Nes, and pour on 
clarified Butter. 


Jo collar Bree. 


AK E a Flank of Beef, falt it, and let 
it lie forty-eight Hours; then waſh it, and 
take Pepper, Salt, Gloves Mace, Nutmegs, and 
Salt-petre, all beaten fine, and mixed together, 
and rub it all over the Inſide ; roll it up hard, 
and tie jt with tape; put it in a Pan, with four 


Pounds of Butter; cover the Pot cloſe, and 
bake It with Bread. | 


To few BEET. 


CU T four Pounds of Briſcuit, with ſome 

of the hard Fat into Pieces; put theſe 
into a Pan with ſome Salt and whole Pepper, 
and a few Cloves, powdered, and three Quarts 
of Water; cover the Pan cloſe, and let it ſtew 
two Hours; then put ſome Turnips cut in 
Dice, a Carrot cut in the ſame manner, the 
White of a large Leek, two Heads of Sellery 


ſhred, and a Taree Cruſt of Bread burnt 3; ; let 
it ſtew an Hour, and ſerve it, 


BEET A LA Mop, the French Way. 


AKE a Part of a Buttock of Beef, and 
lard it very thick with Bacon rolled in 
Spice; put the Meat into a Pot, with two or 
three large Qnions, a good Piece of 3 
. 
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peel, a Bundle of Herbs, and three or four Spoon- 
fuls of Vinegar; cover it down exceeding cloſe, 
that no Steam can get out, and ſet it upon a 
very gentle Fire: When you think one Side is 
done enough, turn the other, and cover the 
Pot cloſe again as before, till it be quite ten- 
der; then lay it in your Diſh, take off all the 
Fat from the Gravy, and pour the Gravy 
over the Meat. 
doing, if your Fire be flow, and the Piece any 
thing large. You may boil Truffles and- Mo- 
relles in Gravy, with pickled or freſh Mult 
rooms, and pour it over you Beef. 


BEE Corrors. 


CVT. your Beef Labs thin Pieces ed two 


Knife, flour them, Jay them in a Stew-pan, 
put in as much Water as you think will do for 
Sauce, an Onion cut ſmall, a little Lemon- 
peel, Pepper and Salt, and a Piece of Butter 
rolled in Flour. Set them on a flow Fire, and 
when they ſimmer, ſtir them about, and let 
them ſtew ten minutes; but be carefal not to 


ww Tet them boil. 


To make Duren Br Er. 
T 'AKE a Piece of Buttock of Beef with- 


out Bone, rub it well with coarſe Sugar, 
and let it lie two Days; then take Sa't-petre, 
Petre-ſalt, and White-falt beaten together, rub 


125 


It will take at leaſt fix Hours 


Inches long, beat them with a Back of a 


F n well in, and let it lie three Wecks; ; then 


m. 


. 
put it in a Cloth, and hang it in the Chimney 
till dry, then boil it in Pump- water till it is Re” 
. tender. 


Li EMON Py urs. 

T O a Pound and a Quarter of double- 

refined Sugar, beaten and ſiſted, grate the 
Rinds of two Lemons, and mix them well to- 
gether; then beat the Whites of three Eggs, 
and mix it with your Sugar and Lemon- peel, 
beat them together an Hour and a quarter, then 
make it up in what Form you pleaſe; be quick 


to ſet them in a moderate Oven; don't take 
them off the Papers till cold. 


A BATTALIA- Pye. 


AKE four ſmall Chickens and Squab 

Pigeons, four ſucking Rabbets, cut them 
in Pieces, and ſeaſon them with ſavory Spice; 
lay them in the Pye, with four Sweetbreads 
ſliced, as many Sheeps Tongues and ſhivered 
Palates, two Pair of Lamb- ſtones, twenty or 
thirty Cocks-combs, with ſavoury Balls and 


Oyſters ; lay on nah and cloſe the Pye with 
a Lear. 


Manner of Pickling or Drying SHzEPs or 
Hoes Toncues, commonly called STAGS 
_ Toncvuss. 


M AKE a Brine or Pickle in the following 
manner: Take a Quantity of Water, and 
make a Pickle of it with common Salt, boiled 
till 
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till it will bear an Egg; then put into every 
Pound of Salt half an Ounce of Salt-petre, and 
when the Pickle is cold, throw in your Tongues; 
which is the quickeſt and much the beſt way. 


4 Pike fr Pon 


OU muſt take two Gallons of Pump- 


4 water, one Pound of Bay- ſalt, one Pound 
of coarſe Sugar, ſix Ounces of Salt-petre ; boil 
it all together till it is ſtrong enough to bear an 
Egg, and ſkim it when cold. Cut the Pork in 
Pieces, lay it down cloſe, and pour the Liquor 
upon it; lay a Weight on it to keep it cloſe 
from Air. hen you find the Pickle begins 
to ſpoil, boil it again, ſkim it, and, when cold, 

pour it on your Pork again. 


To ſalt Haus, 


AKE one Pound of Bay-ſalt, and four 
Ounces of Salt-petfe rock' d double- refined, 
and one Pound of brown Sugar; put all theſe 
into Spring- water, with as much Salt as will 
make the Pickle fo ſtrong, that it will bear an 
Egg; the Pickle muſt not be boiled: Put in your 
Hams, and let them lie in it three Weeks; then 
take them out of the Pickle, and hang them up 
to dry. The Pickle will laſt three Months. 
When you find it begin to decay, boil and ſcum 
It, and uſe it again, putting in ſome freſh Salt. 


To 
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To dreſs 4 Han. 


LAY your Ham twenty-four Hours in 
Water before you uſe it, and then put it in 
cold Water, and let it be two or three Hours 
before it boils. Two Hours will boil a large 
one; if a ſmall one, an Hour and a half will 
do. Some, before they ſerve it up, pull off the 
Skin, and throw ſifted Raſpings over it. 
If you broil Slices of Ham, or lean Bacon, 
lay them a Minute or two in boiling Water, 
which takes out the Salt. 


To make Ba cox. 


D RY your Salt very well, and make it hot, 


then rub it well on the Outſide; and on 


the Inſide lay it all over, without rubbing, about 


half an Inch thick: Let it lie flat, that the 
Brine may run from it, three or four Days; 
then mix with a Quart of hot Salt, four Penny- 
worth of Salt-petre, and ftrew it over your 
Bacon ; then heat the reſt of your Salt, and 
put over it, and let it lie nine Days longer; 
then hang it up a Day, and put it in a Chimney 
where Wood is burnt, and there let it hang 
three Weeks or more, as you ſee Occaſion, 


A Wurrz-Por, 


MAKE a Quart of Cream, boil it with 
1 ſome large Mace, and when it is off the 
Fire, ſeaſon it as you would do a Cuſtard ; take 
; 5 even 
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ſeven or eight Volks of Eggs, and beat them 
well together, with a Spoonful or two of 
Cream; and when your Cream is almoſt cold, 
put the Eggs to it, firing them well together; 
then take a Diſh that will hold the Quantity 
and more of Cream, take a two- penny Loaf of 
Manchet, cut off all the Cruſt, and flice it as 
thin as you can; then lay a row of Slices of 
Bread at the Bottom of the Diſh, and a few 
preſerved Damſons, or other dried Sweetmeats, 
upon the Bread, with ſome good Pieces of 
Marrow upon them ; then lay another Row of 
Bread upon that, and ſo of Marrow and 
Sweetmeats, till you come to the Top; then 
take a Ladle, and pour in your Cieam ſoftlu, 
till your Diſh is ſul]; let it be made two or 
three Hours before you put it into the Oven, 
that the Bread may be well ſoaked, and then 
be it?: „ 

A WInITE-Por the plain Way, 

M IX two Quarts of Milk and eight Eggs, 
++. ſome Nutmeg, a quarter of a Pound of 
Sugar; cut a Penny Loaf in very thin Slices, 


and pour your Milk and Eggs over: Bake it in 
a ſlow Oven half an Hour. vg 


To make Wrip-CREAM. 


T AK E the Whites of ei cht E 4 beat | 


L well, half a Pint of Sack, and mix it 


with a Quart of Cream, ſweeten it to your 
Tate with fine Sugar, whip it up with aWhiſk, 


and 


gn 
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and ſome Lemon-peel tied in the Middle of the 


Whiſk; take the Froth with a Spoon, and lay 
it in yup Glaſſes or Baſons. 


Ware SYLLABUS. 


TAKE a Quart of thick Cream, and half 
2 Pint of Sack, the Juice of two Seville 
Oranges, or ea ; grate in the Peel of two 
Lemons, half a Pound of fine Sugar z pour 
them into a broad Earthen Pan, and whiſk them 
well; then put a little red Wine or white, in 
our Glalies, and lay in the Froth with a Spoon 
carefully as __ in your Glaſſes as it will lay. 


To make 4 fine svrl anon from the bew. : 


WA Hether you make your Syllabub of Cyder 
or Wine, be ſure to ſweeten it pretty 
well, grate in a pretty deal of Nutmeg, and 
then let the Milk be milked upon the Liquor; 
pour, afterward>, over the Top as much Cream 


as your Quantity of Syllabub will require to 
cover it. 


70 pickle WarnuTs green. 


TAKE large clear Walnuts, pare them 
thin, 1 throw them into a Tub of 
Spring Water, with a Pound of Bay-ſalt in it, 
as you do them; let them lie in it twenty-four 
Hours, then put them into a Stone Jar, and 
between every Layer of Walnuts lay a Layer of 
Vine: lea es, and fill it up with cold Vinegar. 

After 
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After they have ſtood all Night, - pour the 
Vinegar from them into a Copper Skillet, with 
a Pound of Bay-ſalt, and let it boil, then pour 
it hot on your Nuts, tie them over with a 
Woollen Cloth, and, after they have ſtood a 
Week longer, pour away that Pickle, wipe 
your Nuts clean with Flannel, and put them 
again into your Jar, with V ine-leaves as above; 
take freſh Vinegar, and pour it 1 on 
your Walnuts, and cover them with a Woollen 
Cloth; let them ſtand three or four Days, and 
repeat this Method two or three times; when 
cold, you may add half a Pint of Muſtard- ſeed, 
and a large Stick of Horſe-raddiſh ſliced, tie them 
down cloſe with a Bladder, and then with a 
Leather. They will be fit to cat in a Fort- 
night. . 


To pickle Wal xvrs white. 


| T AK E the largeſt Nuts, pare them very 
1 thin till the White appears, and throw 
them into Spring-water and Salt as you do 
them ; let them ſtand in that Water fix Hours; 


then put them into a Stew-pan of clean Spring- 


water; then take your Nuts out of the Stew- 
pan with a Wooden Ladle, and put them into 
cold Water and Salt: let them ſtand a quarter 
of an Hour, and then lay them on a ſoft Cloth, 
and carefully wipe them, put them into a Jar, 


and pour diſtilled Vinegar over them; firſt let 


- your Glaſs be full of Nuts, pour upon them 

| Mutton Fat, and tie them cloſe with a Bladder, ' 
and then a Leather, 1 855 ” 
. 70 
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E Pickle Warnurs the « common way. 


COVER, your Walnuts with Vinegar, and 
change it once a Week, for three Weeks; 
then take ſome of the beſt Vinegar, an Ounce 
of Mace, half an Ounce of Nutmeg fliced, an 
Ounce and a half of Ginger ſliced, and an 
Ounce and a half of long Pepper bruiſed: 
Boll this Pickle, and pour it, when boiling 
hot, upon yeur Nuts, and cover them cloſe 3 
repeat this with the ſame Pickle in four Days, 
and again in four Days after. This is a better 
Way than laying your Nuts in Salt and Water. 
N. B. Walnuts are of the proper Growth 
for pickling when a Pin or Knitting-ncedle will 
_ 8 them. 


To difti VINEGAR for MusfHrRoOOMs; 


TO a Gallon of Vinegar put an Ounce and 

+ a half of Ginger fliced, one. Ounce of 
Nutmegs bruiſed, half an Ounce of Mace, half 
an Ounce of white Pepper, and as much Jamaica 
Pepper, both bruiſed, a few Cloves ; diſtil this: 
Take care it does not burn in the Still. 


To pickle MusnROOMs. 


TAKE the ſmall Muſhrooms, called But- 
| tons, pare off the Dirt from the Stalks, 
waſh them with Water, and wipe them clean 
with a Flannel; then boil ſome Water and 
Salt ; When it boils, > ws in the Po" _" 
an 


and let them boil a Minute or two; then ſtrain 
them through a Cullender; after which, make 

a Pickle of White-wine Vinegar, Mace, and 
Ginger; put them in, and ſtop them cloſe up 
in Pots or Glaſſes, with a little Oil on them. 


VERMICELLY PuppixG. 


BOIL five Ounces of Vermicelly in a Quart 
of Milk till it is tender, with a little Mace 
and Orange-flower-water, ſweeten it to your 
| taſte, and add the Volks of fix Eggs and four 
Whites; ſtir in half a Pound of melted But- 
ter, and a very little Salt, and bake it in a gen- 
_ tle Oven. 


A Laws, or Vear Pr, ſavoury. 


5 Cr your Meat into Pieces, ſeaſon it with 
Pepper and Salt very moderately ; lay it in 
the Pye, ch a few Slices of Bacon at the Bot- 
tom, and ſome Pieces of Butter at Top, with 
5 proper Quantity of n and cloſe the 
bo 


; o make a Laws or VEAL Pre feet. = ” 


CUT y your Meat into ſmall Pieces, ſeaſon 

with a very little Salt and ſome Mace and | 
Nutmeg beat fine, put à little Butter at the Top, N 
and Water juſt enough to bake it; ſtrew upon I 

* the Top ſome Currants well waſhed ; when it 
comes out of the Oven, pour in White-wine 
; | Sos 
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Quaudle, made very ſweet, and ſend it to Table 
hot. 


To ragoo a BREAST of VEAL. 


LARP a Breaſt of Veal with Bacon, half 
— boil it; then take it out, and ſtrew it with 
grated Bread, Sweet -herbs ſhred ſmall, Nut- 

meg and Salt, all mixed together; then broil 

it on both Sides, and make a Sauce of 95 

Gravy, ee up with Butter. 


— 


. L OLIveEs. 


ATE your Veal into Steaks, let them be 

ſquare ; lay on ſome good Veal F orcemeat, 
roll them, tie them once round with a hard 
Knot, dip them in Egg, Crums of Bread, and 
orated Nutmeg, and a little Pepper and Salt ; 
try them brown in freſh Butter, and, when 
enough, cut them in Slices, and pour over r them 
2 good Gravy. 


Bree OL1ves 
M AY be done the ſame way, with Veal 


F orcemeat. 


To boil Ox10Ns. From Mr. Gordon. 


T AKE the larg oft Onions; when you 

have cut off the Strings of the Roots, and 

the 1 Tops, —_— takin 8 off any of — 
2 Skins 
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Skins, fling them into Salt and Water, and let 
them lie an Hour; then waſh them in it, and 
put them into a Kettle, where they may have 
Plenty of Water, and boit them till they are ten- 
der; then take them off; and take off as many 
Skins as you think fit, till you come to the 
white Part; then bruiſe them, and toſs them up 
with a little Cream or Milk and Butte. 


An excellent way of Mincing VE AL. 


(LEE your Vea]). ſmall, but don't chop it; 

duſt in a little Nutmeg, Salt, and Flour ; 
take a little good Gravy, let it boil, then put in 
the Veal, with a Bit of Butter as big as an Egg; 
ſtir it well together ; when it has ſimmered it is 
enough: Pour the Veal upon Sippets, and 
ſqueeze in a little Lemon Juice, or half a 
Spoonful of Vinegar, Garniſh with Lemon, 
You may add to your Veal a little lean Bacon, 
if you love it ſtrong; (but it is better with- 
out) or Ham cut in ſmall Bits, exceeding 

thin, which gives a fine Reliſh _ 


To roaſt VEAL SWEET-BREADS, 
FIRST, ſet your Sweet-breads, and dip 
them in the Yolks of an Egg and grated 

Bread; then with a Skewer faſten them to a 

Spit, and roaſt them brown; put ſome good 

Gay into a Diſh, lay in the Sweet-breads, 

and ſerve them up. c 


To 


DB: . 


To pot CHAR or TROUTS. il 
LEAN your Fiſh well and baue 9 7 f 


waſh them with Vinegar, and cut off the 
Ia, Fins, and Heads; ſeaſon them with Pep 
/ per, elt, Nutmeg, and Cloves; then put them 
| cloſe in a Pot, and bake them with a little Ver- 
_ juice and ſome Butter; cover them cloſe, let 
| them bake two hours; then pour off the Liquoz, 
nd cover them with Clarified Butter, 


To fricaſſy Tairz. 
CY T and ſcrape your Tripe from all the Fat 


into Pieces two Inches ſquare, and then 
cut them in what Shape you like beſt ; ſtew it 
with a little White-wine, fliced Ginger, whole 
Pepper, Mace, and an Onion; when it begins 
to ſtew, about a quarter of an Hour will do it; 
then take out the Herbs and Onion, and put in 
a little ſhred Parſley, the Juice of a Lemon, a 
tew Spoonfuls of Cream, or the Yolk of an 
Egg, and a little Salt ; nn with ſliced Le- 
mon. 


Fryer BREAPD. 


C a new Roll into thin Slices, and then 
take Cream or Milk, and eight Eggs, 4 
little White-wine, Sugar, and Nutmeg, „ 
| let the Bread ſteep in it an Hour; then fry 
5 them in ſweet Butter. This is a genteel Gar- 


niſh for made Diſhes, 


6 3 Icing 
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Teincg for Tarts. 


A Quarter of a Pound of double-refined Su- 
gar, beat very fine, ſifted, and put into a 


Mortar, with the White of an Egg, and a 
little Roſe-water; ſtir it all round one way: 


When your Tarts are baked and nearly coſd, 
with a Bruſn or Feather ſmear them all over the 


Tops with this Icing, and ſet them into your 


cool Oven again till they are juſt hardened, 


but not diſcoloured. 


A PAsTE for TARTS. 


AKE two Pourd; and a half of Butter, 
three Pounds of Flour, and half a Pound 
of fine Sugar beat; rub. all your Butter in the 


F lour, and make it in a Paſte with cold Milk. 


Anolber Way. 


TAKE two Pounds of Flour, break in a 
Pound of Butter very ſmall, then break in 
three Eggs, and as much Cream as will make 
it into a ſtiff Paſte; mould it, and roll it very 
thin, and bake it in a flow Oven. 


Pore: PASTE, 


8 i a K E a Quartern of Flour, and a Pound 
& and a half of Butter; rub a third Part of 
the Butter in the Flour, and make a Paſte with 
Was then roll out your Paſte, and a7 your 

a ; utter 
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Butter upon it in Bits, and flour it ; then fold 1 
it up, and roll it out again; put in more Butter, { 
flour it, fold it up again as before, and roll it in | 
this manner twice before you ule it. 


- > OT = 


A Tansty. 139 1 
+: AKE eight Whites and twenty Yolks of 
E 


2g, beat them well, and ſtrain them 

into a Quart of thick Cream and ſix Naples 

4 | Biſkets grated; colour it to your Mind with 

g Juice of Spinage, and a very little Taniey ; 

ſweeten it with fine Sugar to your Palate, and 

add Nutmeg ; you mutt butter the Diſh, and 

then likewite butter a Sheet of Paper, lay it over 

your Diſh, and pour into it the Tanſey ; ſet it 

in an Oven fit for baking Cuſtards, and when 

it is done, turn it out upon a Pye-plate, drudge 

it over with Sugar, and garniſh the Diſh with 
Slices of Orange or Lemon. | 


Another Way to make a good TANMSBV. 


TALE a Quart of Milk, half a Pint of 
Spinage-juice, well ſtrained, fifteen Yolks 
and eight Whites ſtrained ; mix theſe in a Pint 
of grated Bread or Biſket; grate in ſome Nut- 
meg and Sugar to your Palate ; thicken it over 
the Fire in the manner of a Haſty-pudding; 
bake it as directed in the other Receipt. 
: N. B. All Tanſeys ſhould be made pretty 
-rweet, 


8 4 4 
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A Fricassy of LAuB-STONES and 
OWEETBREADS, 


REANCH, parboil, and ſlice your Lamb- 

ſtones, and flour two or three Sweetbreads; 
if very thick, cut them in two; the Yolks of 
fix hard Eggs whole, and ſome large Oyſters ; ; 
fry theſe of a pale brown, pour away the But- 
ter, and add a Pint of drawn Gravy, grated 
Nutmeg, Pepper, and Salt, and a little White- 
wine; ſtew them together about ten Minutes, 
then thicken it with the Yolks of two Eggs; 
ſtir it well together, and ſerve it up. 


To make STILTON Cuenss, 
Two Gallons of Morning Milk, five Gal 


| lons of Cream, beat well together, and as 
"much boiling Water added as will make it ſome- 
thing warmer than Milk from the Cow; boil a 
Quantity of Mace in the Rennet-liquor, ſo as 
to make it taſte ſtrong of it, and then put in 
the Rennet, 


To dreſs SPINAGE, 


LET it be wel] picked, and waſhed in ſeve- 
| ral Waters; throw a little Salt into the 
Sauce-pan with it, and cover it cloſe, without 
any Water; ſhake the Pan often, and as ſoon 
as you find the Spinage ſhrunk to the Bottom, 
and the Liquor boiling, it is enough, Drain 


it, 
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it, and gently ſqueeſe it before you ſerve it; let 
your Butter be ſerved in a Baſon alone. 


To wake Rien Mir. 
AKE half a Pound of Rice, and ſome Ci- 


namon, cover it cloſe, and let it ſimmer 
frſe in a little Water; then add five Pints of 
Milk, and let it boil till the Rice is tender, 


then beat up the Volks of four Eggs, mix thein 
well, ſtir them into the Rice, ſet them on 


2 flow Fire, and keep ſtirring all the time, for 
fear of curdling. When it is of a good thick- 
neſs take it up, and ſtir into it Sugar and Nut- 
meg grated, to your liking. 


25 make GREEN Pats Cs. 


BOIL a Quart of old Peaſe tender in 1 


Quart of Water, bruiſe them, and train * 


the Pulp through a Sieve, and in the ſame Wa- 
ter bail a Quart of young Peafe, and when 
enough add to them the Pulp of the old ones, 
a littie Spinage, Mint, Sorrel, Lettuce, and half 
a Pound of melted Butter, ith a little of the 


Liquor; ſhake a little Flour into it, let it 


boil; and mingle all well together, to ſerve it 
with toaſted Bread. 


Soup for a Faſt- Day. 
TAKE Spinage, Sorrel, Chervil, and Let. 


tuce, and chop them a little; then brown 


. ome Butter, and put in your Herbs; keep them 
8 155 ſlirring 


. 
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ſtirring that they do not burn; then have boil- 
ing Water over the Fire, and put to it a very 
little Pepper, ſome Salt, and a whole Onion 


ſtuck with Cloves, and a French Roll cut in 
Slices and dried very hard, and ſome Piſtachio 
Kernels blanched and ſhred fine, and let all boil 
together ; then beat up the Yolks of eight Eggs 


with a little White-wine and Juice of a Lemon, 


and mix it with your Broth ; and toaſt a 


whole French Roll, and put in the Middle of 


your Diſh, and pour your Soup over it , garniſh 


your Diſh with ten or t twelve poached Eggs, 
and 10 Spinage. 


A Mr aT- Soup. 


TAKE a Shin of Beef, and if you pleaſe a 

Crag of Mutton, a of Veal; boil all 
theſe to Ries, with Salt and Onion, and whole 
Pepper; ſtrain the Liquor into a Stew-pan, 
put into it Cloves and Mace, and a little Le- 


mon- peel; let it boil a little, and put in half a 
Pint of Red-wine, three Anchovies, Ox Pa- 


lates cut in Dice, but firſt boiled very tender, 
Veal Sweetbreads boiled, Lettuce, Endive, Spi- 


nage, or what Herbs you pleaſe, boiled green: 


Then take French Bread, cut it thin, and toaſt 
it; lay your Palates, Sweetbreads, and Herbs 
over all the Toaſts. Have a boiled Fowl in 
the Middle of the Difh ; pour the Soup over 
all, and ſerve it up. 


SNOW 
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SNOW- CREAM. 


Aft of Cream ſweetened to your Taſte, | 
and the Whites of four Eggs, whip them 


up to a Froth ; take it off as it riſes, and Jay 


it in Glaſſes, or a Diſh, with maſhed 20% 200g 


ries or Strawberries underneath. 


SHREWSBU Rv. CAk Es. 


AFeund of Butter, a Pound of double-re- 
fined Sugar ſifted, a little beaten Mace, 
and four Eggs; beat them all together with 
your Hands, till it is very light, and looks curd- 
ling ; then put to them a Pound and a half of 
Flour, and roll them out into little Cakes. 


To butter SHRIMPS. 


8E W a Pint of Shrimps in half a Pint of 
White-wine and Water, ſome Nutmeg 

erated, and Butter; when the Butter is melted, 

and they are thoroughly hot, beat the Yolks of 


two Eggs with a little White-wine, pour it in, 


and ſhake it well, till it is of the Thickneſs you 
like; then diſh it on Sippets, and garniſh with 
iced Lemon. 


To make ENGLISH SAUSAGES. 
T the Lean of a Fillet of young Pork, 


chop and bruiſe it ſmall, and to ever 
Pound put a quarter of a Pound of Fat, well 


t- 0 6 ſkeinned; 


Bad 2 e 
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ſkinned ; ſeaſon it with Pepper, Salt, and Nut- 
meg; add. ſome grated Bread, and ſhred Sage; 
mix them all well together; put the whole into 
Guts, well cleanſed with Water and Salt, and 
tie them. 8 | 4 


Jo make BOLOGNA SAUSAGES, | 


FAK E an equal Quantity of Bacon, Fat 
and lean together, Beef, Veal, Pork, and 


Beeft-fewet ; chop them together very fine, 
with Sage-leaves and Sweet-herbs, and Pepper 
and Salt a pretty deal. After you have filled 
a large Gut with the Meat, boil it extreme 
gently, and prick Holes in the Gut, to prevent 


its burſting. 


To make Fisn Savcs to keep the whole 


v OU muſt take twenty-four Anchovies, 


chop them Bones and all; put to them ten 
Hhallots, cut ſmall, a Handful of ſcraped Horſe- 
raddiſh, a quarter of an Ounce of Mace, a 
Quart of White-wine, a Pint of Water, one 
Lemon cut into Slices, half a Pint of Anchovy- 
liquor, a Pint of Red-wine, twelve Cloves, 


twelve Pepper-corns; boi! them together till 


it comes to a Quart; ſtrain it off, cover it 
cloſe, and keep it in a cool dry Place, Two 


Spoonfuls will be ſufficient for a Pound of 


Butter. „ 1 
Vea, Sc. or in the room of Gravy; lowering 
3 4 | | 1 | 
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it with hot Water, and thicken it with a Piece 
of Butter rolled in Flour, 


 Tomake Lx MoN SAvce for boiled Fouls. 


TAKE a Lemon, pare off the Rind, and 
cut it into Slices, taking all the Kernels 


out, bruiſe the Liver with two or three Spoon- 
fuls of good Gravy; then melt ſome Butter, 


mix it all together, give them a boil, and cut 


in a little Lemon-peel very ſmall. 


LoBSTER-SAUCE. 


TAKE a Lobſter, bruiſe the Body, and 


cut the Fleſh into little Pieces, ſtew it all 


together in good Beef Gravy and melted But- 


ter; the Gravy ſome think takes from the 
Sweetneſs of the Lobſter, and therefore they 


__ omit it in the Sauce. 


To make SHRIMP-SAUCE, 


| 'PAKE a Pint of Beef Gravy, and half 


X a Pint of Shrimps, thicken it with a good 
Piece of Butter rolled in Flour; let the Gravy 
be well ſeaſoned, and let it boil, 8 


To Pickle SALMON. 


CUT your Pieces ag rus Nt the Size of 


FE your Fiſh ; then take two Quarts of good 
Vinegar, black Pepper, and Jamaica Pepper, 
half an Ounce each; Cloves and Mace a quar- 


ter 


„ 
ter of an Ounce of each, and a Pound of Salt; 
bruiſe the Spice pretty large, and put all thefe 
to a ſmall Quantity of Water; as ſoon as it 
boils put in your Fiſh, and boil it well; take 
the Fiſh from the Pickle, and let it Rand to cool, 
and then put your Fiſh into the Barrel you 

keep it in, ſtrewing Tome Spice between the 
Pieces: When the Pickle 1s cold, ſcum off the 


Fat, pour it on your Fiſh, and cover it very 


cloſe. 

To boil SALop. | 
PUT a large Tea-fpoonful of Salop pow- 
1 dered into a Pint of boiling Water, keep 

ſtirring it till it jellies of a proper Fhickneſs; add 
a little White-wine, Sugar, and Lemon, if 
you chuſe it. „ 


To pickle SaurRHIIZ. 


A Fier you have pickled it lay it in Water 


and Salt twenty-four Hours; then boil the 


Water and Salt on a quick Fire, and inſtantly 


pour it on the Samphire. After it has ſtood 
twenty-four Hours, make it juſt boil again on a 


quick Fire, and let it ſtand till cold: When 


this is done lay the Samphire in a Pot, let the 


Pickle ſettle, and cover it with the Clear of it; 
let it be put in a cool dry Place, and if the 


| Pickle mothers, boil it once a Month, and, 
when cold, put the Samphire to it. If your 
Brine be ſtrong, you may thus keep it all the 


Fear. Juſt before you uſe it throw it into 


Vinegar. 
* I To 


* 


1 
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To make Flour of MusTarD. 


| *F" HOSE who live in the Country, or go 


to Sea, have frequent Occaſion to uſe 


Muſtard, when there is no Opportunity of get- 
ting it without extraordinary Trouble. To 
obviate this Difficulty, the Invention of grind- 


ing Muſtard- ſeed in a Mill, and thereby reducing 


of it to Flour, to be made fit for the Table in 


an Inſtant, has been very well received, 
When the Seed is dry and ſweet, grind it in 


a Mill, ſuch as a Coffee-mill ; but the Mill muſt 


be freſh, and free from any Flavour or Taint ; 
it ſhould not indeed be uſed for any thing elſe, 


When you have ground a ſufficient Quantity, 
paſs it through a pretty open Sieve, and the 


next Day put it into Phials with open Mouths, 


preſſing it down cloſe; ſtop them well, and 


keep it for uſe. 


SALAMONGUNDY. 


TAKE ſome Veal or Fowls, a pickled 


Herring boned, a Cucumber, two or three 


Apples, an Onion peeled, ſome pickled red 


Cabbage, cold Pork, Duck, or Pigeons, boiled 


Parſley, Sellery, the Volks of hard Eggs, and 
the Whites of the ſame ; let all theſe be chopt 


ſmall, and each Ingredient ſeparately be laid on 
Saucers, or in Heaps on a Diſh ; garniſh them 


with any forts of Pickles and fliced Lemon. 


Another 
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Another Way of making SAL AM ON GUNDY, 


T4 KE two or three Roman Cabbage Let- 
tuces, and when you have waſhed them 
clean, ſwing them pretty dry in a Cloth; then, 
beginning at the open end, cut them croſsways 
as fine as a good big Thread, and lay the Let- 
tuces ſo cut, about an Inch thick all over the 
Bottom of a Diſh, When you have thus gar- 
niſhed your Diſh, take a couple of cold roaſt- 
ed Pullets, or Chickens, and cut the Fleſh off 
the Breaſt and Wings into Slices, about three 
Inches long, a quarter of an Inch broad, and 
as thin as a Shilling; lay them upon the Let- 
tuce round, one end to the Middle of the Diſn, 
and the other towards the Brim; then having 
boned and cut ſix Anchovies each into eight 
Pieces, lay them between each Slice of the 
Fowls, then cut the lean Meat off the Legs 
into Dice, and cut a Lemon into ſmall Dice ; 
then mince the Yolks of four Eggs, three or 
four Anchovies, and a little Parſley, and make 
a round Heap of thefe in your Diſh, piling it 
up in the Form of a Sugar-loaf, and gemi it 
with Onions, as big as the Volks of Eggs, 
boiled in a good deal of Water very tender and 
white. Put the largeſt of the Onions in the 
Middle on the Fop of the Salamongundy, and 
lay the reſt all round the Brin of the Diſh, as 
thick as you can lay them; then beat ſome Sal- 
lad oil up with Vinegar, Salt, and Pepper, and 
pour over it all. Garniſh with Grapes juſt 25 
ibs = 
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ed, or French-beans blanched, or Station-Flow- 


hs and ſerve it up. 


ART . 


SLICE the Bottoms of ſix or eight Arti- 
chokes that have been boiled; feaſon them 


with Spice, and lay upon them the Marrow of 


three Bones ; upon theſe lay ſome Dates, Yolks 
of hard Eggs, Citron and Mace; then cover 


theſe with Butter; bake, and pour in hot Wine 
and Sugar. 


To make SACK-POSSET. 


s \ AK E a Pint of Milk, and mix in it two 


Spoonfuls of Flour of Oatmeal, and one 
of Sugar; put in a Blade of Mace, and let it 
boi] till the Rawneſs of the Oatmeal is gone off; 
in the mean time have in Readineſs three Spoon- 


fuls of Sack, three of Ale, and two of Sugar ; 


| ſet them over the Fire till ſcalding hot; then 


put them to Milk, give one Stir, and let it 
ſtand on the Fire a Minute or two, and pour 


it in your Baſon; cover your Baſon with a 


eee, and let it ſtand a little t to ſettle, 


An En-Pys. 


r and waſh your Eels very well, cut 
| them in Pieces, and ſeaſon them with Pep- 
| Big Salt, and a little beaten Mace, Fill your 


ſh with Eels, and put as much Water as 


e 


* ” — 


the 
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the Diſh will well hold ; put on Four Cover, 
and bake 55 


To keep An cov IES good for a long time. 


4 AS People in the Country have not always 


the Conveniency of a Market near them, 
and the W e is often required for Fiſh 


Sauce, every OT ſhould keep a Quantity 


by them. They ſhould be large, and fre 
brought over, when we buy ets, and feel 
firm to the Finger ; neither ſhould they have 


their Heads on, for 8 then more apt to 


turn rancid and ſtink: They ſhould be put up 
in ſmall Quantities, the frequent Opening the 
Pot making them ſubject to change. To pre- 
vent this, as the Liquor falls or ſhrinks, add 
Vinegar to them, which will continue them 
km, and free from en two Years, | 


| Razenunny- CAAM. 


3] GET a Quart of Cream on the Fire till 


it juſt boils; then take it off, and ſtrain 
ſome juice of Raſpberries into it to your Pa- 
late, when it is almoſt cold, and afterwards 
ſtir it a good while, and ſweeten it; it is to be 
eat cold. 

Mulberries, 8 Plums, Apricots, 
Peaches, or Cherries, ſtewed in a Pot or Ket- 
tle of Water till they will . Juice, may be 


uſed the ſame ways 


Rasep- 
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RaseBERRY-JAMM. 

AKE a Pint of Currant Jelly, and a 
Quart of Raſpberries, bruiſe them well to- 
gether, ſet them over a ſlow Fire, keeping them 
ſtirring all the time till it boils; let it boil five 
or ſix Minutes, pour it into your Gallipots; 
paper as you do the Currant Jelly, and keep it 
for Uſe. They will keep ſo two or three 
Years, and have the full Flavour of the Raſp- 
. 3 EK 


'LAMB-STONE and SWEETBREAD-PYE: 


ROE blanch and lice them; ſeaſon them 
= with ſavoury Seaſoning, and put in fliced 
Artichoke-bottoms ; lay on Butter, and cloſe 
the Pye. 15 55 


ASwAN-Pyz. 
8 SEIN and bone the 8wan, lard it with Ba- 
con, and ſeaſon it with ſavoury Spice, and 


a few Bay-leaves powdered; lay on Butter, 
and cloſe the Pye. $3 yo 


_ Mincz-Pytzs. 


: TO three Pounds of Sewet, ſhred fine and 
* 1 chopped ſmall, put two Pounds of Rai- 
3 ſins ſtoned and chopped, two Pounds of Cur- 

; _rants, half a Hundred of fine Pippins, pared, 

Cored, and chopped ſmall, half a Pound of 
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good Sugar finely powdered, a quarter of an 
| Ounce of Mace, a quarter of an Ounce of 
Cloves, two large Nutmeg, all beat fine; put 
all into a great Pan, mix it well together with 
half a Pint of Sack; put it down cloſe in a 
Stone- pot, and it will keep good ſor Months. 
When you make it into Pyes, lay a very thin 
Cruſt all over the Diſh, and fill. it with the 
Meat; throw in at Diſcretion Orange- peel and 
Citron cut thin, and ſqueeze in half the 
Juice of a Lemon. If you chuſe Meat in 
your Pyes, parboil a Neat” s-tongue, peel it, 
and chop the Meat as fine as poſſible, and mix 
with the reſt; or two Pounds of the Inſide of 
a Surloin of Beef. 


To og a 1 = error be 
VINISONW . 75 


TAKE a Shoulder of Mutton, . kin 

it; then lay it in the freſh Blood of a 
Sheep, well ſtirred with a little Salt, as it is 
bleeding, for fix or eight Hours. When you 
have done this, waſh it in Water and Salt, and 
then with Vinegar; roaſt it, and baſte it well 
with Water and Salt till it is near enough, and 


then give it a little ſprinkling of Salt and Raſp- 


ings of Bread, with ſome. Flour well mixt. 


The e, for this is the fame as for a Haunch 
of Veniſon. | 
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A SHREWSBURY-PYE; | 


TAK E a Couple of Rabbits, cut them in 
1 Pieces, ſeaſon them well with Pepper and 
Salt; then take ſome fat Pork, and ſeaſon it in 
like manner; then take the Rabbits Livers par- 
boiled, ſome Butter, Eggs, Pepper, Salt, a little 
Sweet-marjoram, and a little Nutmeg ; make 
theſe into Balls, and lay them in your Pye a- 
mongſt the Meat, with Artichoke-bottoms 
boiled tender, and cut in Dice; cloſe your 
Pye, and put in as much Water as you think 
proper, with a little White-wine. 


A Fricassy of RABBITS, white, 


PUT your Rabbits (cut in Pieces) in a Stews 
1 pan, with Butter, Pepper, Salt, Nutmeg, 
Thyme, Sweet-marjoram, and Lemon-peel 
grated, a little of each, with half a Pint of Veal 
Broth ; and let the.Stew-pan be cloſe covered, 
and ſtew them gently till tender, with an Onion; 
ſtrain off the Liquor, and beat two Volks of 
Eggs, with ſome Cream, and mix with it ſome 
of the Broth by Degrees, keeping them ſtir- 
ring, to prevent their curdling ; toſs them up 
thick, adding Muſhrooms, garniſh with ſliced 
Lemon and red Beet- roots. 


A 


1 
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A Fricassy of RABBI TS, brown. 


CY T your Rabbits in Pieces, and put them 
in a Frying-pan, with ſome Butter, an 


| Onion, and ſome Salt; let them ſtew in it till 


it is enough, then beat up the Volks of two or 
three Eggs, a little White-wine, a little Parſ- 
ley ſhred, ſome Nutmeg grated, and mix it by 
Degrees with the Liquor in your Pan, and 


ſhake it till it is thick; garniſh the Diſh with 
liced Lemon, T2183 Pe (191-121 


To pickle Pods of RAbbiskks. 


T the youngeſt Pods, put them in 
4 Water and Salt twenty-four Hours; then 


make a Pickle for them of Vinegar, Cloves, ® 
Mace, and whole Pepper ; boil this, and drain 


the Pods from the Salt and Water, and pour 
the Liquor on them boiling hot, 


© Ras$PBERRY-CAKES, 


J Nfuſe your Raſpberries, and let the Liquor 


4 run from them; then put to the Pulp of 
the Raſpberries as much or more Currant- 
liquor as ran out of the Raſpberries; add the 


Weight in Sugar, and boil it to a Candy. 


As the Seeds of the Raſpberry are not to be 
mixed, it is beſt to ſtrain them through a Sieve. 
Quinces and Apricot clear Cakes are made the 
ſame way, only they are ſcalded till tender, and 


not by Infuſion, 


 CAUDLE 
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CAup LE for Pyxs. 


H AL a Piat of White-wine, a quarter 


- = of a Pint of Verjuice, ſome Sugar, Nut- 
meg, the Volks of four Eggs beaten ; ſtir this 
over the Fire till it thickens, and pour it into 
your Pye. | 


To preſerve GINGER, and reduce the com- 


mon Ginger for that Purpoſe. 


TAE the large Roots of . Ginger, and 


pour ſcalding Water upon them; and 


- when that is cool, pour on ſome more ſcaldin 
Water; and ſo repeat the ſame till the ſeventh or 
eighth time, or till you find the Ginger ſoft, 
and very much ſwelled; then warm ſome 

White-wine, and put it in that for a few 


Hours, ſtirring it frequently while it is in any 


of the Liquors. Boil the laſt Liquor with fine 


Sugar to a Syrup then put in your Ginger, 
and boil it for ſome time; ſet it by till the next 


Day, and repeat the boiling of the Ginger, 


adding every now and then a little White-wine, 


till the Ginger begins to look a little clear, and 


when it is cold, put it into Glaſſes, or glazed 
Jars, ſtopping it cloſe. 


MARMALADE of QUINCES, | 


TAKE Quince-liquor, and to every Pint 
put a Pound of fine Sugavs then pare your 


Quinces, ſlice them, and put in as many as the 


Liquor 
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Liquor will cover; boil them gently to a Jelly, 


when they will turn red, keeping the Skillet 


cloſe covered. 


N. B. Quince- liquor is made by boiling the 


Parings and Cores, and three or four Quinces 


cut to Pieces, in a ſufficient Quantity of Wa- 


ter, for two or three Hours, on a gentle Fire, 


and afterwards ſtrained off. 


._ - Quait-Prnc: (2 © 


3 5 & AKE twelve Quails, | lard ſix, force the 


1 other ſix; then ſheet a Diſh with Putt- 


paſte, and lay them in, and between every one 


ſome Force-meat and a hard Egg, freſh Muſh- 


rooms, and diced Sweztbreads, and cover the 
Breaſt with Bacon; then lid it, and when 
baked, put in ſome good Gravy. 5 


Eod-Py RE. 7 
"HOP the Volks of twenty hard Eggs, 
— with double the Quantity of Beef-ſewet, 

and ſix Aples ſliced ; add a Pound and a half 

of Currants, half a Pound of Sugar, ſome 

Salt, Mace, and Nutmeg, half a Pint of Sack, 

the Juice of a Lemon, candied' Orange: and 


Citron cut in Pieces, with Bits of Marrow on 
the Top; bake it in a gentle Oven, and ſerve 


8 — GT PD ae * 
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A Curcken-Prye. 


MAKE a Puſt-paſte Cruſt, take two or 


three young Chickens, cut them to Pieces, 
ſeaſon them with Pepper, Salt, Nutmeg, and a 


little beaten Mace; and, if you chuſe it, add 


forced-meat- balls, &c. 


MaRMALA DEH ORAnGEs and LEMONS. 
; 11 is negeſſary to boil the Rinds of each in 


ſeveral Waters, till the Bitterneſs is loſt, 
and till they are reduced to ſuch a Tenderneſs 
as you like; then beat them in a Marble Mor- 
tar, with as much of the Pulp of Golden-pip- 


pins, or Golden-rennets as you think proper. 
Then take their Weight o 


dered, and a Pint of Water to every Pound of 
Sugar; boi] your Sugar and Water, and when 


Sugar well pow- 


you have made a Syrup, put in your Pulp, and 
boil them all together till they are clear. Then 
put the Juice of Oranges and Lemons, fo 
much as will give you the Taſte you deſire ; 
then boil it over again till it jellies, and put it 
into Glaſſes, Keep this in a dry Place. 


An OL lo-Prz. 


T A K E thin Collops from a Leg of Veat, 


ſufficient to fill your Pye ; hack them with 
the Back of a Knife, and ſeafon them with 


Pepper, Salt, Cloves, and Mace; waſh over 
your Collops with a 1 Feathers dipped 


1 
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in Eggs, and have in readineſs a good Handful 
of 'Thyme, Parſley, and Spinage chopped, the 
Volks of eight hard E miner a few Oyſters 
arboiled 'and chopped, and ſome Beef-ſewet 
red very fine. Mix theſe together, and ſtrew 
„ them over your Collops, roll the Collops up 
Very cloſe, and lay them in your Pye, ſtrewing 
85 the Seaſoning that is left over them; put Butter 
on the Top, and cloſe up your Pye; put in 
Gravy (with Anchovy diſſolved in it) very hot, 
and you may add Artichoke-bottoms and Cheſ- 

nuts, or what elſe is in Seaſon, as you chuſe. 


4A Polor. 
TAKE aPint of Rice, boil it in as much 


1 Water as will cover it; when your Rice 
is half boiled, put in your Fowl, with a ſmall 
Onion, a Blade or two of Mace, ſome whole 
Pepper, and ſome Salt; when it 18 enough, 


# 


F 


| Rice, &c. over it. | 
TE Another Way to make a PoLoE, 
— | T AKE two large Fowls, and about two 


Pounds of Bacon ſkinned and pared well ; 

put them into a Pot with a Pound of Rice, and 

two Gallons of Water; let it boil three QUAT= 

ters of an Hour, take up the Fowls and Bacon, 

„ and drain all the Water from the Rice; ſct it 
rr over a very flow Fire till the Rice is dry, then 
KB lay the Rice in pu Diſh, and the Fowls and 
Bacon on the Top. Garniſh the Diſh with 

| hard Eggs WP To 


put the Fowl in a deep Diſh, and pour the 


S 


. 


To preſerve PLuMs, or ApricoTs, 


FAKE the large Plums or Apricots grown 
1 to their full Bigneſs, before they begin to 
ripen ; let them be carefully gathered with the 
Stalks, put them into cold Spring-water over a 
Fire, and let them boil very gently ; when they 
will peel, take off the Skins; then put the Plums 
into other cold Water, and let them ſtand over 
a very gentle Fire till they are ſoft; put two 
Pounds of double-refined Sugar to every Pound 
of Plums, and make the Sugar with ſome of 
the Water into a thick Syrup before the Plums 
are put in; the Stones of the Plums are not to 
be grown fo hard, but that you may thruſt a 
Pin through them. FMT EIS 


To make a HERRINC-Pyk. 


QC ALE, gut, and waſh them very clean; 
cut off the Heads, Fins and Tails ; ſeaſon 
your Herrings with beaten Mace, Pepper, and 
Salt; put a little Butter in the Bottom of your 
Diſh, than a Row of Herrings ; cover them 
with Slices of Apples, and then Onions ſliced, 
lay a little Butter on the Top, put in a little 
Water, lay on the Lid, and bake it. 


To make SYRUP of MULBERRIES, 


PRESS out the Juice from the Mulberries with 
your Hands, and paſs it through a Sieve ; 
and when it has ſtood to ſettle, pour off the 


H 2 | Clear 7 
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Clear, and put to it its Weight of fine Sugar; 
put this into a Gally pot, and ſet that Pot into 
a Kettle of hot Water, which ſhould be kept 
ſimmering near two Hours; ſtir the Syrup 


every now and then with a Silver Spoon, and _ 
take off what Scum may riſe at times upon it; 


when it is enough, let it ſtand till it is quite 


cold, and then put it into clear dry Bottles 
with large Mouths, and ſtop them cloſe. Keep 


this in a dry Place. Ps ; | 
It is to be remarked, that beſides this Syrup 
being very cooling, its Uſe is to colour ſtewed 


Apples, or Puddings, or any ſweet Preparation 
made with Flour or Fruit; for in itſelf it car- 
ries no Flavour that will be predominant over 
that of other Fruit. 


SyRuUP of RASPBERRIES, CURRANTS, 


br other Fruits. 


2 THESE Syrups are made like the former, 


1 by preſſing out the Juice with the Hands, 
becauſe if the Seeds are broken, they would have 


an ill Taſte. Treat theſe in the making, juſt in 


the ſame way as the former, and uſe them in the 
ſame manner, to colour any ſweet Preparation; 
but remember, where you put any of the Raſp- 
berry Syrup, the Flavour of the Raſpberry will 
prevail. 


An 
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An ordinary CA Rx to eat with BUTTER. 
N A AK E two Pounds of Flour, and rub into 


it half a Pound of Butter; then put to it 
ſome Spice, a little Salt, a quarter and a half of 
Sugar, and half a Pound of Raiſins ſtoned, and 
half a Pound of Currants; make theſe into a 
Cake, with half a Pint of Ale-Veaſt, and four 
Eggs, and as much warm Milk as you ſee con- 
venient; mix it well together; an Hour and 
a half will bake it. This Cake is good to eat 
with Butter for Breakfaſts. 


A rich Pruu-CAk E. 


FAK E ſeven Pounds of fine Flour, and 
two Pounds and a half of Butter; put the 
Butter into the Flour; ſeven Pounds of Cur— 
rants, and two large Nutmegs, with half an 
Ounce of Mace, and a Quarter of an Ounce 
of Cloves, all finely beat and grated; one Pound 
of Sugar, ſixteen Eggs, leaving out four Whites; 
put in a full Pint of Ale-Yeaſt ; warm as much 
Cream as you think vill wet it, and pour 
Sack to your Cream, let it be about as 
thick as Batter; beat alſo one Pound of Al- 
monds, with Sack and Orange- flower- water; 
but don't let them be fine, but grofly beat; put 
in a Pound of candied Orange, Lemon, and 
Citron-peel, or more if you deſire it very rich. 
Mix all, and put it into your Hoop, with a Paſte 
under it, to ſave the Bottom. oh 


A * 
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4&4 PLum: Cake, 


'FAKE three Pounds of Flour, rub into it 

a Pound of Butter, and three Eggs, Volks 
and White; then take three Gills of Cream, 
and make it pretty warm, having in your Flour 
ſeven Spoonfuls of Yeaſt; mix theſe well to- 
gether, and beat it well with your Band ; then 
| Jet it before the Fire to riſe, and when your 
Oven is hot, add to it two Pounds of Currants 
a Pound of Sugar, and half a Gill of Brandy ; 
mix theſe together, and fo put it in your Hoop, 
and what Sweetmeats you will, and ſeaſon it 


with Mace or Nutmeg. An Hour and a half 
Wil bake it, 


A pi em n 


: GEASON y your Pigeons with Pepper and 
Salt, and put a good Piece of fine freſh 
Butter with Pepper and Salt in their Bellies ; 
lay them in your Diſh, with Gizzards, Pinions 
and Hearts between: Put as much Water as 
will almoſt fill the Diſh, 


75 * 4 bine. 


AKE a Pint of Cream, and grate into 
it four Penny Naples Biſcuits; take the 


Volks- of eight hard Eggs chopped ſmall ; then 
beat four 3, and put in two Spoonfuls of 
Flour, and as much Powder of double-refined 
; * then put in as much Syrup of * 
rries 


berries as you think proper to give it Flavour 
and a Colour. If you find that your Compo- 
ſition is not thick enough, you may grate in 
more Naples Biſket, Mix all this well toge- 
ther, and make a fine Cruſt, lay it round the 
Diſh, and base it in a gentle Oven. 


To Ice a GREAT Cake. 


FAKE the Whites of twenty-four Eggs, 
and a Pound of double-rehned Sugar, 
beat and ſifted fine; mix both together in a 
deep Earthen Pan, and with a Wiſk wiſk it 
well for two or three Hours together till it looks 
white and thick ; then with a thin broad Board, 
or Bunch of Feathers, ſpread it all over the 
Top and Sides of the Cake; ſet it at a proper 
Diſtance before a good clear Fire, and keep 
turning it continually for fear of its changing 
Colour ; but a cool —— is beſt, and an Hour. 
Will barden it. 1 


To make RASPBERRY BAK ED CAK ES. 


TAKE Potatoes and boil them, and when 
they are peeled, beat them in a Marble 
Mortar, with half the Quantity of fine Sugar 
poweored; then put in ſome of your Raſpberry 
Syrup, till it is coloured with it, and make up 
your Cakes in fine Sugar powdered, Make 
theſe Cakes thin, and dry them, or bake them 
in a gentle Qyen, . 
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_ Of OrToLans. From Mr. Renaud. 


T HE Ortolan is a Bird brought from France, 

and is fed in large Cages with Canary- 
Seeds till they become a Lump of Fat; and 
when they are fully fatted, they muſt be killed, 
or elſe they will feed upon their own Fleſh, 
When you kill them, take them by the Beak, 
and holding it cloſe between your Finger and 
Thumb, the Bird will be ftifled in about a Mi- 
nute. Roaſt them quick, with the Heads on 
(without drawing) ſetting ſmall Toaſts under 
them to drip upon. Serve them with ſtrong 
_ Gravy, and as much White-wine hot, and 
garnith with Slices of Lemon, and Rafpings of 
Bread, ſifted and toaſted before the Fire. 
© You may lard them, if you think proper, 
and put a Vine-leaf betwixt them : when they 
are ſpitted, ſome Crumbs of Bread may be 
uſed as for Larks: The beſt way is to ſpit them 
ſideways, 


A Goos. Pyx. 


TAKE half a Peck of Flour, and raiſe 
1 your Cruſt high enough to hold a large 
Goole; firſt have a pickled dried Tongue, 
boiled tender enough to peel, cut off the Root; 
bone a Gooſe, and a large Fowl ;' take half a 
quarter of an Ounce of Mace beat fine, a large 
Tea-ſpoonful of beaten Pepper, three Tea- 
ſpoonfuls of Salt ; Mix all together, ſeaſon your 
Fowl and Gooſe with it; then lay the Fowl 2 
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the Body of the Gooſe, and the Tongue in the 


Body of the Fowl. Put half a Pound of Butter 
on the Top, and lay on the Lid, This Pye will 


5 keep a great while. 


To few PRAWNS, SunIurs, or 
CRAYTIS H. i 


pie K out the Tails and lay them by, give 
1 the Bodies a Bruiſe, and put them into a 
Pint of Water, with a Blade of Mace, and a 
Spoonful of Vinegar ; let them ſtew a quarter 
of an Hour, and then ſtrain them; waſh out 
the Sauce-pan, put into it again the ſtrained 
Liquor with the Tails; grate a ſmall Nutmeg 
in, add a little Salt, and a quarter of a Pound 
of Butter rolled in Flour ; ſhake it all together, 
and pour your Fiſh and Sauce upon thin Toaſts. 


To make a GisLEr.- Pyr. 


STEW two Pair of Giblets, except the 

Liver, in two Quarts of Water, with ſome 
whole Pepper, Mace, and a large Onion ; lay 
in your Giblets, with the Liver, and the Li- 
quor they were ſtewed in ſtrained off; ſeaſon 


it with Salt and Pepper, and bake it an Hour 
and a half. 


To make Pas TE of DRI PING. 


AKE a Pound and a half of Beef-dripping, 

boil it in Water, and ſtrain it, let it ſtand 
: to be 25 and take off the hard Fat; ſcrape it, 
H 5 and 
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clear Water; then 
Liquor, Water, and White - wine, a little whole 
Pepper, and a Blade of Mace. After it has 
| boiled a little, put in your Oyſters, and let them 
| boil up; thicken them with the Yolk of an 


: CIT 
and work it well up into three Pounds of Flour, 


with cold Water. : 


STEweD OySTERS. 


PLUM them in their own Liquor, ther 


ſtrain them off, and waſh them clean in 
fot on a little of their own 


Egg, a Piece of Butter rolled in Flour, and 
ſerve them up on Sippets. 


- A bakid Bxzav-Pupping. 


7 ‚ \AKE che Crumb of a Penny Loaf, as 


much Flour, the Yolks of four Eggs, and 
two Whites, a Tea-ſpoonful of Ginger, half a 


Pound of Raiſins ſtoned, half a Pound of Cur- 


rants, a lictle Salt. Mix firſt the Bread: and 
Flour, Ginger, Salt, and Sugar to your Palate, 
then the Eggs, and as much Milk as will make 


it like a good Batter, then the Fruit; butter 
che Diſh, pour it in, and bake it. 


4 cheap Rice-Puppinc. 


PUT half a Pound of Rice to three Quarts 
of Milk, and half a Pound of Sugar ; grate in 


ome Nutmeg, and break in half a Pound of 
freſh Butter; butter a Diſh, pour it in, and 


4 


to the re When it is boiled * wg 
pour it into a Pan, and ſtir in a quarter of a 
Pound of freſh Butter and Sugar to your Pa- 
late; grate half a Nutmeg when. it is cold, add 
eight Fo (half the Whites) beat all together, 
| butter 2 Diſh, iſh, and pour it in and bake | Is.” 


A ground Ricx-PuppinG. 


T AKE fix Qunces of the F lour of Rice, 
put it into a Quart of Milk, and let it 
boil till it is pretty thick, ſtirring it all the 
while; then pour it into a Pan, ſtir in half 4 
Pound of freſh Butter, and a quarter of a Pound 
of Sugar; when it is cold, grate in a Nutmeg, 
beat ii} Eggs with a Spoonful or two of Sack; 
beat and 55 all well together, lay a Puff-paſte 
round your Diſh, pour it in and bake it. 


To make Suoax Conrizs of any Sort. 
From Mrs. Shepherd, of Norwich. 


THE Seeds which we generally make Com- 
fits of, are Carraways, Coriander, and 
Aniſe- ſeeds; ; theſe, when they are covered with 
Sugar, are called Comfits (Confects.) 
The Inſtruments to be employed for this 
 OVle are, firſt, a * Baſon of Bell. 
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Metal, or Braſs, well tinned, to be hung over 
ſome hot Coals. 


Secondly, You muſt have a broad Pan to 
4 hot Coals in. 


Thirdly, Provide a Braſs Lal to pour the 


Su r upon the Seeds. 

Por You muſt live a Braſs Slice to 
ferape off the Sugar that may chance to hang 
upon the Side of the hanging Baſon; 


Then take care that your Seeds are dry, or 


dry them well in your hanging Pan. 


To every quarter of a Pound of Seeds uſe two 


Pounds of fine Sugar beaten, unleſs to Aniſe- 


ſeeds, ta which uſe two Pounds of Sugar to half 


a Pound of Seeds. 
| To begin the Work, put three Pounds of 


fine Sugar into the Baſon with one Pint of Wa- 
ter, to be ſtirred well together till the Sugar 


is wet; and boil it gently, till the Sugar will 
rope from the Ladle like Turpentine, and it is 
enough. Keep this however warm upon Em- 
bers, that it may run freely in a ropy way ier 
the Ladle upon the Seeds. 


When this is ready, move the Seeds briſkly 


in the Baſon, and fling on them half a Ladle- 
Ful at a time of the hot Sugar, keepins the Seeds 


moving for ſome time, which will make them 
take the Sugar the better; and be ſure to dry 
them well-aiter every covering, by moving the 


Baſon, and ſtirring the Comfits: You will 
know when they are coated enough with Su- 


gar, by their becoming as large as you would 


have-them. There is no certain Rule, but our 


own Fancies, for the Size of them, Note, Til 
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they are as you would have them, caſt on more 
melted Sugar, as at firſt, and keep them ſtirring 


and ſhaking in the Pan, drying them well after 
every Coat of Sugar. 


If you would have ragged or rough Combfits, 
make your Sugar ſo liquid, that it will run from 


the Ladle, and let it fall upon the Seeds about a 
Foot and a half high, Let it be very hot, for 


the hotter it.is, the rougher will be your Com- 


fits; and for all that, the Comfits will not take 


fo much Sugar as one may imagine from their 


Appearance. Put on at each time only one 


Ladleful, and, in ten times repeating it, your 
Comfits will be perfectly well coated. 5 
' For plain Comfits, let not your melted Su- 


gar be too hot at firſt, nor too thick; neither 
pour it on the Seeds too high; but the laſt two 


or three Coverings may be thicker and hotter, 


As for Coriander-ſeeds, which are large, 


three Pounds of Sugar will N cover a quarter 
of a Pound of them. 


While you are at work, you ſhould keep 


your melted Sugar in good Temper, that it 
may not gather into Lumps, or burn to the Bot- 


tom of the Pan; and to prevent it growing too 
thick at any time, put to it a Spoonful or two 


of Water, gently ſtirring it now and then with 


your Ladle, keeping your Fire very clear under 


your Pan. When your Comfits are made, put 
them upon Papers in Diſhes, and ſet. them be- 


fore the Fire, or in a declining Oven, which will 
make them look of a Snow white; when 


they are coo], put them in Boxes, or in cryſtal 


Bottles. 
| 75 
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To male CourrTs of various Colours. 
| From the fame. 


F you would have your Comfits of a red 
Colour, infuſe ſome red Saunders in the Wa- 
ter till it is deep coloured enough ; or elſe take 
ſome Cochineel, aud infuſe it till the Liquor is 
red enough; or put ſome Syrup of Mulberries 
with Water to the Sugar. FT 
If of a yellow Colour, uſe Saffron in Wa- 
ter, Which you are to mix with the Sugar. 
If green, take the Juice of Spinage, and boil 
it with the Sugar. 5 


AspARAOus forced in FRENCH ROLLS. 


AK E the Crumb out of three French- 
Rolls, by firſt cutting a Piece of the Top- 
eruſt off; but be careful that the Cruſt fits again 
the ſame Place. Fry the Rolls brown in freſh. 
Butter ; then take a Pint of Cream, the Volks 
of ſix Eggs beat fine, a little Salt and Nutmeg, 
ſtir them well together over a flow Fire till it 
begins to be thick. Have ready a hundred of 
{mall Graſs. boiled, then ſave Tops enough to 
tick the Rolls with, the reſt cut ſmall and put 
into the Cream; fill the Loaves with them. 
Before you fry the Rolls, make Holes thick in 
the Top- cruſt to ſtick the Graſs in; then lay on 
the Piece of Cruſt, and ſtick the Graſs in, that 
it may look as if it was growing. It makes a 


pretty Side-Gith at a ſecond Courſe. 5 


OvsTER-· 
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_ Ovsrpgn-Loavass. 

FRY the French-Rolls as above, take half a 
I Pint of Oyſters, ſtew them in their own 
Liquor; then take out the Oyſters with a Fork, 
ſtrain the Liquor, and put them into a Sauce- 
pan again, with a Glaſs of White wine, a little 
beaten Mace, a little grated Nutmeg, a quarter 
of a Pound of Butter rolled in Flour; ſhake them 
well together, and put them into the Rolls. 


* 


To pickle Onions. 


T* K E your ſmall Onions, lay them in Salt 
and Water a Day; fhift them in that 
time once, then dry them in a Cloth, and 
take ſome Whitewine- vinegar, Cloves, Mace, 
and a little Pepper; boll this Pickle, and pour 
over them; and, when it is cold, keep them 
covered cloſe. _ 1 


OR AN cRk-Chips. 


P ARE your Oranges very thin, leaving as 
* little White on the Peel as poſlible ; throw 
the Rinds into fair Water as you pare them off; 
then boil them therein very faſt till they are ten- 
der, fill fling up the Pan with boiling Water 
as it waſtes. away; then make a thin Syrup with 
Part of the Water they were boiled in, and put 
the Rinds therein, and juſt let them boil ; then 
take them off, and let them lie in the Syrup three 
pr four Days; then boil them again, till you 

VT . 


find the Syrup begins to draw between your 
Fingers; then take them off from the Fire, and 
let them drain between a Cullender; take out 
but a few at a time, becauſe if they cool too 
_ faſt, it will be difficult to get the Syrup from 
them, which muſt be done by paſſing every 
Piece of Peel through your Fingers, and laying 

them ſingly on a Sieve, with the Rind upper- 
moſt ; the Sieves may be ſet in a Stove, or be- 
fore the Fire; but in Summer the Sun is hot 
enough to dry them: Three Pounds of Sugar 
will make Syrup to do the Peels of twenty-five 
Oranges. N 8 


A Racov OrsrERs. 
OPEN twenty large Oyſters, take them 


out of their Liquor, and dip the Oyſters 
in a Batter made thus: Take two Eggs, beat 


them well, a little Lemon-peel grated, a little 


Nutmeg grated, a Blade of Mace pounded fine, 
a a little Parſley chopped fine; beat all together 
with a little Flour, have ready ſome Butter or 
Dripping in a Stew-pan; when it boils, dip in 
your Oyſters one by one into the Batter, and 
fry them of a fine brown; then with an Egg- 
ſlice take them out, and lay them in a Diſh be- 
fore the Fire. Pour the Fat out of the Pan, 
and ſhake a little Flour over the Bottom of the 
Pan, then rub a little Piece of Butter, as big 
as a ſmall Walnut, all over with your Knife, 
whilſt it is over the Fire; then pour in three 
Spoonfuls of the Oyſter-liquor ſtrained, one 
5 : | Spoonful 


( 161 ) 


þ 
Spoonful of White-wine, and a quarter of a 
Pint of Gravy; grate a little Nutmeg, {tir all 
together, throw in the Oyſters, give the Pan a 
| toſs round, and when the Sauce is of a good 
Thickneſs, pour all into the Diſh, and garnjih 
with Raſpings. 2 85 =p 


To preſerve Ox AN E and L.EMON-PEELS 
in Jelly. 
C UT ſome of the faireſt Oranges and Le- 
mons 


in Halves; then ſcoop out all the 
Pulp and Infide, and boil them in ſeveral Wa- 
ters till they are ſo tender, that you may paſs a 
Straw through them; then waſh them in cold 
Water. i : 

Boil then the following Preparation, viz. 
The Quantity of a Quart of Water to every 
Pound of Peel; and in it ſome thin Slices of 
Golden-pippins, or Golden-rennets, till the 
Water becomes ſlippery. Then to this Water 
add as much Sugar as will boil it to a ſtrong 

Syrup ; then put in your Peels, and ſcald them 
and ſet them by till the Day following, and 
boil them again till the Syrup will jelly. Then 
put your Peels into your Glaſſes, and put into 
your Syrup the Juice of three Jarge Oranges 
and one Lemon {trained, and boil it till it will 
make a ſtiff Jelly, and pour it upon your Peels. 
When this is quite cold, put Papers over the 

Glaſſes, and keep them in a dry Place. 
Fou may alſo pare the Rinds in Rings or 
Slices, and boil them as before; and in every 

reſpect 
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reſpect treat them as you are directed to preſerve. 
the Halves of Oranges. 


Ox10n "EE 


'TASE the largeſt Onions, cut off the 


Strings and the Tops, without peeling off 


any of the Skins; put them into Salt and Wa- 


ter, and let them lie an Hour ; waſh them out, 
and put them into a Kettle with a good Quan- 
tity of Water, and boil them till. they are 


tender, Then take them off, and take away as 


many Skins as you think fit till you come to 


the white Part ; then bruiſe them, and tols | 


them up with either Butter or Cream. 


You may, if you pleaſe, bruiſe them, and | 


paſs. them through a Cullender, and then put 
Cream to them. 


To dreſs Pics PzTTY-TOzS. 


P balf a Pint of 
a little whole Pepper, and an Onion; let them 


boil five Minutes, take out the N = Lights, | 


and; Heart, mince them, grate a little Nutmeg 


over them, and ſhake 2 little Flour on them ; 5 
let the Fect do till they are tender, then take 


them out, and ſtrain the Liquor; put all toge- 
ther with a little Salt, and a Piece of * 28 
big as a Walnut; ſhake the Sauce-pan often, 
let it fimmer five or fix Minutes; then cut 


tome coaſted dippets, and lay round the diſhs 
2 


UT your Pett Parke into a Sauce- pan wick 
eef-gravy, a Blade of Mace, 


8 

* 

A 
* 
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* 
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lay the Mincemeat and Sauce in the Middle, 
and lay the Petty-toes ſplit round it. You may 
add the Juice of half. a Lemon, or a very little 
Vinegar, | 


A MitlteTt-Pupping. 


＋ AK E half a Pound of Millet, two Quarts 
| of 


Milk; boil it over-night, and in the 


Morning put to it fix Ounces of Sugar, fix 
_ Ounces of Butter melted, ſeven Eggs, and 


oO o 
grated Nutmeg ; ſtir it all together, put a thin 


Paſte at the Bottom of the Diſh, and bake it 
three-quarters of an Hour, 


| Roasr-PiKE, 
TAKE a large Pike, draw and waſh, it Jeans 


+ . make a Seaſoning of four Anchovies, a 
Pint of Oyſters, or Shrimps, Nutmegs, Cloves, 


and Mace, a little Parſley, and an Onion; 


ſhred and grate all thefe very ſmall, and mix it, 
up with half a Pound of Butter; fill the Belly 


of the Fith with this Seaſoning, and ſtrew ſome 


on the Outſide; tie it to the Spit with flat large 
kewers and a. broad. Tape, and baſte it with 
utter. Let your Sauce be Wine, Oyſter- 
liquor, Anchovy, Spice, Butter, and Vinegar, 


Which is always, to be the laſt Ingredient 


when you ſtir in your Butter, take care you 
ſtir in no more Flour than will make it mix 
well, becauſe the Seaſoning thickens it. 


 PiGEeNs 


Pictons in JELLY. 


AKE a Knuckle of Veal, and a good 


Piece of Iſing-glaſs, and make a ſtrong 


Jelly; ſeaſon it with Mace, white Pepper, 


Salt, Bay-leaves, Lemon-peel ; then truſs your 
Pigeons as for boiling, and boil them in the 
7 7 when they are cold, put them in the Diſh 
you are to ſerve them in; then add the Juice of 


a Lemon to your Jelly, and clarify it with the 


Whites of Eggs, and run it through a Jelly-bag 


into a Pan, and keep it till it is cold: With a 
Spoon lay it in Heaps, on and between your 


Pigeons. Garniſh with ſliced Lemon and Bay- 
„„ 


— 


To preſerve Og axce-FLowers in Jelly... 


- early, when they are juſt open, and take 


the Leaves of them. Boil theſe gently in two 


or three Waters, paſſing them every time through 
a Sieve; ſhift the Waters often, to take out 


the too great Bitterneſs; but do not boil them 
too ſoft, nor to loſe their Whiteneſs. When 
this is done, make a ſtrong jellied Syrup with 


Water and fine Sugar, and add ſome Juice of 


Lemon or Orange to it; then pour it on 
the Leaves of the Orange-flowers; and when 
it is cold, cover your Glaſſes with Paper. You 
may thicken your Syrup with the Pulp of Pip- 


pins, | 


LEMON - 


Ger your Orange-flowers in the Morning 
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ix Blades of Mace ; let them boil till they be- 
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 Ltmon-Cakes. From Mrs, Shepherd, 


of Norwich. : 


AKE out the Pulp of Lemons, as little 
* bruiſed as poſſible; then boil ſome Sugar 
to acandied Height, and put to it the Pulp and 
Juice, and ſtir it quickly; then put it into a 
Stove, or into a hot Sand. When you obſeive 
that it begins to candy on one Side, then turn 


them out of the Glaſſes with a wet Kniſe on 
the other ſide, and let that candy too in the 


ſame manner: When all is done, put them in 
a Box between Papers, and keep them in a dry 


Place. 


A BaTTER-PuDDING. 


FAKE a Pint of Milk, ſix Eggs, four 


+ Spoonfuls of Flour; put in half a Nut- 


meg grated, and a little Salt: You muſt take 


care your Pudding is not thick, and flour your 
Cloth well. Three-quarters of an Hour will 
boil it. | 


To pickle Oyvs T ERS. 
FAKE a Peck of very large Oyſters, 


when carefully opened without cutting; 


waſh them three or four times in their own Li- 


quor; ſtrain the Liquor, and put that into a 
Skillet; when it boils, put in your Oyſters, 
with half an Ounce of white Pepper, and five or 


gin 


CY 
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gin to ſhrivel up; then take them out of the 
Ker, and cover them cloſe, while the Spice 
and Liquor boi} a quarter of an Hour longer; 
then pour it on the Oyſters, and always keep 
them as much from the Air as you can, to keep 
their Colour. | 


OnANOE-CRIAM. 
: G RATE the Peels of four Oranges into a 


Pint of Water, and ſqueeze the Juice into 
the Water ; add the Yolks of four Eggs beaten, 
ſweeten it well with fine Sugar ; preſs all hard 
through a ſtrong Strainer, ſet it on the Fire, 
and ftir it carefully alt one way, till it is as 
thick as Cream, then pour it into your Glaſſes, 


\'P1GEONS boiled. | 
OIL your Pigeons in Milk and Water 


B a quarter of an Hour, and pour over them 
the following Sauce: Take'the Livers parboiled 
and bruiſed fine, with: as much Parſley boiled 


and chopped ; melt ſome Butter, mix it with | 
the Liver and Parſley, and pour it over the | 
| Peasz-Sour, 


| TAKE four Pounds of lean Beef, three 

1 Pints of Peaſe, and two Gallons of Wa- 
ter; let it boil gently till the Meat is all to 
Rags; then ſtrain it from the Huſks and Meat, 
and add an Onion ſtuck with Cloves, a Race of 
. N | Ginger 
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Ginger bruiſed, a little Thyme, Parſley, and 
Pepper; let it boil thus near half an Hour; ſtir 


in a Piece of Butter, and fry ſome forced-meat- 


balls, if you' approve of them, Bacon, and French 
Bread cut in Dice, with Spinage boiled green, 
to put to it in the Diſh. 


Pars-Pys. 


TAKE a Capon, and 'parboil it a little; 


bone and ſkin it, then ſhred it extremely 


fine; ſhred alſo as ſmall one Pound of Beef- 
ſewet; beat a Pound of blanched Almonds, 
with ſo much Sack and Orange-flower-water 
as will keep them from boiling ; ſeaſon all 


with Nutmeg, Cloves, and Mace, a little Salt, 
and twice as much fine Sugar as there is Spice 
and Salt ; mix all my well together, and make 


them into little puff-paſte Patties, to bake or 
fry. Before you cloſe them, you muſt lay can- 
died Orange, Lemon, and Citron-peel in thin 


Slices, with Bits of Marrow, and the Kernels 
of Piſtachio- nuts. 


Note, That a large Chicken does as well a8 


a Capon, and is an exact Quantity for half the 


Sewet and Almond. 


IFR ENCH-BARLEV-PVUp DING. 


; 18 a Quart of Cream put fix Eggs, half the 
Whites, ſweeten to your Palate, a little 
Orange- flower or Roſe-water, and a Pound of 
melted Butter ; then put in fix Handfuls of 


French-Barley, that has been boiled tender in 
8 Milk; 


— | _ * ! 8 bh. 
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WY 
Milk ; butter a_Diſh, and put it in, It will 
take as long baking as a Veniſon-paſty, 


| f A BREAD-AND-BUTTER PUDDING. | 
, C UT a Penny-loaf into thin Slices of Bread 


and Butter, as you do for Tea; butter 
your Diſh, lay the Slices all over it, then ſtrew rx 
a few Currants, clean waſhed and picked, and +2 

then a Row of Bread and Butter, then a few 
— Currants and ſo on, till all your Bread and 
| Butter is in. Then take a Pint of Milk, beat 
four Eggs, a little Salt, and ſome Nutmeg ;. 

minx all together with Sugar to your Taſte, 

Pour this over the Bread, and bake it half an 

Hour. | 5 | 


To ary Pears or APPLES without Sugar. 


TAKE your Pears or Apples and wipe - |: 

1 them clean, and take a Bodkin, and run [| 

it in at the Head and out at the Stalk, and put [: 8 

them in a flat earthen Pot, and bake them, but | 3 
not too much; you muſt put a Quart of ſtrong ; 

new Ale to half a Peck of Pears, tie white Pa- | 

per over the Pot, that they may not be ſcorched o 

in baking, and when they are baked let them | 

ſtand to be cold, and take. them out to. drain; 

ſqueeze the Pears flat, and the Apples the Eye = 

| to the Stalk, and lay them on Sieves with wide * 

* Holes to dry, either in a Stove, or an Oven that ö 


is not too hot. 
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ScoLLoe'd OrsTERS. 


pur your ey into Scollop-ſhells, ſet 


them on a Gridiron, and let them ſtew 


till they are enough; then fill your Shells 


with grated Bread, ſet them before a good 


Fire, and baſte them with Butter till they are 
of a fine brown. They may be browned with 
a hot Iron. Toy 


Piorons flewed. 


T AKE Pepper, Salt, Nutmeg, and Sweet 
herbs wrapped up in a Piece of Butter, 
and put it in their Bellies; then tie up the Neck 


and Rump, and put them into a Stew-pan with 


a Quart of good Gravy, and a little White- 
wine, ſome pickled Muſhrooms, a few Pepper- 
corns, three or four Blades of Mace, a Bit of 
Lemon-peel, a Bunch of Sweet-herbs, a Bit 


of Onion, and ſome Oyſters pickled ; let them 
ſtew till they are enough, then thicken it up 


with Butter and Yolks of Eggs. 


4 boiled Bxrap-Puppino, 


; C UT off the Cruſt of a penny white Loaf, 


and lice it thin into a Quart of new Milk, 
ſet it over a gentle Firetill the Bread has ſoaked 


up all the Milk ; let it ſtand till cold; or you 


may boil your Milk, and pour over your Bread, 
Gr Fr? and 


—— —-— ee ad as ano ST 
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| and cover it up cloſe; then take the Volks of — 
3 fix Eggs, the Whites of three, and beat them 

. up with Nutmeg, a little Salt, and Sugar; mix 
ö all together, and boil it half an Hour. 


: A fine boiled BRRAD-PVp IVG. 


= U the Crumb of 2 Penny-loaf thin into 

| a Quart of Milk or Cream, fet it over a 

| flow Fire till it is ſcalding hot; when it is cold 

| grate in ſome Nutmeg ; take twelve bitter Al- 
monds, boil them in two Spoonfuls of Water, 

| Pour the Water to the Cream, and ſtir it in with 

— _ alittle Salt, ſweeten to your Palate, blanch the 

| Almonds, and beat them in a Mortar, with two 
Spoonfuls of Roſe or Orange-ſlower-water till 
they are a fine Paſte; then mix them by De- 
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Bi grees with the Cream, and take eight Volks 
13 and four Whites, beat them and mix them 
13 with your Cream, then mix all well together; 
Wo but if you boil it in a Cloth, dip it in hot 
71 + Water, and flour it well, tie it looſe, and boil 
Wi it half an Hour. Be ſure the Water boils when 
_ you put it in, and keeps boiling all the time, | 
1 When it is enough, turn it into your Diſh, 5 


melt Butter, and put in a Spoonſul of Sack, give 
it a boil, and pour it over your Pudding; then 
ſtrew a good deal of fine Sugar all over the 
Pudding and Diſh, and ſend it to Table hot. 
You may add a few Currants. 
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To pot P1GEONS. 


QEaſon your Pigeons with ſavoury Spice, put 
them in a Pot, cover them with Butter, and 
bake them; then take them out and drain them; 
when they are cold, cover them with clarified 
Butter. The ſame way you may pot Wild- 
fowl and Fiſh, only bone them when they are 
baked. - - 


A bollid CUuSTARD-PUDDING.. 


BL a Pint of Cream or Milk. When 
Lit is cold ſtir in a Spoonful of Flour, five 
Yolks and two Whites of Eggs, a little Salt, 
Nutmeg, a Spoonful or two of Sack, ſweeten 
to your Palate; butter a wooden Bow], and 
pour it in, tie a Cloth over it, and boil it 
half an Hour, When it it enough, untie the 
Cloth, turn the Pudding out into your Diſh, 

and pour melted Butter over it. 


Tomake a Fricaſſy of SHEEPS TROTTERS. 


CLEAN them very well from the Hair, 
then waſh them in Vinegar and Water; 

then take out the Bones, and boil them in Salt 

and Water, with a little Lemon- peel. When 

ag Sos hot, give them white Sauce, viz, 
Take ſome Water, with ſome Salt, a few 

Sweet-herbs, ſome wag Pepper, ſome Le- 
4 5 2 | 


mon- 


: CI} 

| mon- peel, and a Bit of Horſeraddiſh, a Shallot, 
and a little White-wine, When it is ſtrong 
enough reliſhed, then ſtrain it off, and take a 

little of it and thicken it with Butter, or about 

half a Pint of Cream; pour this over the Sheeps 

Trotters with a few Capers, and ſerve it up 

with Slices of Lemons, 


A Biſk of Pioxoxs. 
WAS H and parboil your Pigeons, put them 


into ſtrong Broth, and ſtew them; make 
for them a Ragou with Gravy, Aﬀtichdke- bot- 
toms, and Onions ; ſeaſon them with ſavoury 
Seaſonings, the Juice of Lemons, and Lemons 
diced, Bacon cut as for Lard, Mut] 'nrooms, 
p Yuſlles, and Morilles ; pour the Broth into a 
Dith with carved and dried Sippets ; then place 
the Pigeons, and pour on the Ragou. Garniſh 
with ſcalded Parſley, Beet-root, and Lemons, 


8 4 Carr? +Foor-Pup ons; 


AKE two Calves Feet, ſhred them very 
fine, and mix them with a Penny-loaf, 
| cried, and ſcalded with a Pint of Cream ; put 
to it half a Pound of ſhred Beef-ſewet, eight 
Eggs, and a handful of Currants ; ſeaſon it 
with ſweet Spice and Sugar, a little Sack, and 
Orange-flower-water 3 tie it cloſe up, and when 
the Pot boils put it in; boil it about two Hours; 
let the Sauce be Sack and Orange-flower-wa- 
ter, with Lene Jer Sugar 25 Butter. 


To 


THT - 
To dreſs a LAM R's-HZ ap. 


OIL the Pluck tender, but the Liver only 
2. juſt ſcald; take half the Liver, the Lights, 
the Heart and Tongue, chop them pretty ſmall, 
with ſix or eight ſpoonfuls of Gravy, ſhaking, 
ſome Flour over the Meat, ſtir it together, and 
put in a good Piece of Butter rolled in a little 
Flour, a little Pepper and Salt, ſimmer all to- 
gether a few Minutes, and add half a Spoonful 
of Vinegar, and a little of the Liquor your 
Head is boiled in; pour it into your Dith, and 
lay the Head in the Middle; half of the Liver 
kept out cut thin, and fryed with Bacon, is 
proper to lay round the Diſh. 


T0o dreſs LaRKs. 
R048 T them on a little Bird-ſpit, with 


a Bit of fat Bacon between each; when 
enough, have a good many Crumbs of Bread 
fryed dry in a Plate by themſelves, and nielted 
Butter ſeparate. ww * 


LARK, or SPARROW PYE. 


LV between every one a Bit of Bacon, a 

- Leaf of Sage, and a little Force- meat at 
the Bottom of your Cruſt ; put ſome Butter 
| a-top, and bake it one Hour, which will be ſuf- 
ficient ; make a little Gravy, aud pour into 
it when it is baked, 
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To pickle Mz1ons, called Mancots. 


AK E ſmall Melons, not quite ripe, cut 
a Slip down the fide, and take out the In- 
' fide very clean; beat Muſtard-ſeed, and ſhred 
Garlick, and mix with the Seeds, and put into 
your Mangoes ; put the Pieces you cut out into 
their Places again, and tie them up, -and put 
them into your Pot, and boil ſome Vinegar (as 
much as you think will cover them) with whole 
Pepper, and ſome Salt, and Jamaica Pepper, 
and pour in ſcaleing hot over your Mangoes, 
and cover them cloſe to keepin the Steam ; and 
ſo do every day for nine Days together, and 
when they are cold cover them with Leather. 


To preſerve Munzr nes dry. 


E I the Mulberries not be too ripe, but ra- 
ther a reddiſh green, and tart; and having 
prepared a Quantity of Sugar equal to the Mul- 
| berries, and brought it to its blown Quality, 
throw in the Mulberries, and give them a co- 
vered boiling ; the Sugar alſo may be melted 
with the Juice of Mulberries to clarify it. 
When they have boiled, take the Pan from the 
Fire, ſcum it, and ſet it in the Stove till the next 
Day ; then take them out, drain them from 
the Syrup, and having dreſſed them on Slates, 
ſet them on a Stove to dry, having firſt ſtewed 

them with Sugar. Turn them on the Slates 
while they aredrying, and put them up in Boxes 
for Uſe. | ; 
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To pickle NasTURTIUM-Bups, 


(GC Ather your little Knobs quickly after your 
— Blofloms are off; put them in cold Wa- 
ter and Salt for three Days, ſhifting them once 
a Day; then make a Pickle (but do not boil it 
at all) of ſome White- wine, ſome White-wine 
Vinegar, Shallot, Horſe-raddiſh, Pepper, Salt, 
Cloves and Mace whole, and a Nutmeg quar- 
tered; then put in your Seeds, and ſtop them 
cloſe; they are to be eaten as Capers, 


IA Len rz. 
f T AKE a Pound and half of Fillet of Veal, 


and mince it with an equal Quantity of 
Beef Suet ; ſeaſon it; add hve Pippens, a Hand- 
ful of Spinage, a hard Lettuce, Thyme, and 
Paiſley ; mix with it a penny white Loaf grat- 
ed, the Volks of two or three . a little Sack, 
and a Pound and a half of Currants. 


To make a LuuBER-PYE. From Exeter. 


AKE a Pound of lean Veal, free from 
Strings, ſhred it very ſmall, ſeaſon it with 
Cloves and Mace powdered, ſome Powder of 
dried Sweet-herbs, ſome Lemon-peel grated, ' 
ſome Pepper and Salt, three large Spoonfuls of 
er Bread, a little Juice of Lemon, and 
ve or {1x buttered Eggs. Mix theft Ingredients 
well together into a Paſte, or as a Forced-meat 
for Balls about the Bigneis of ſmall Walnuts ; 
8 & „ Ben. 
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then take two or three large Veal Sweet- breads, 


and cut them in Pieces; provide a Pint of 
Muſhroom-buttons well cleaned, and the Yolks 
of eight hard Egęs cut in halves, ſome Cock's- 
combs well ſcalded and cleaned ; lay theſe with 
a ſeaſoning of Pepper and Sa It in a good Paſte 
that covers the Bottom of your Diſh; brit laying 
Bits of Butter on the Paſte at the Bottom. 
When your Ingredients are diſpoſed in your 
Diſh, lay on about four Ounces of Marrow, 
and the Quantity of fix Ounces of Butter, and 
then cloſe it. 

Juſt before you ſet it in the Oven, pour into 
your Pye half a Pint of Water; and as ſoon as 
you take it out, pour in half a Pint of White- 
wine warmed, and ſerve it hot. 


% 


To boil any fort of Fish. 


80 ALE your Fiſh, and waſh it, ſaving 
\2 their Liver, Spawn, Nc. Boil it in Water 
that is ſeaſoned with Salt and Vinegar, a Bunch 
of Sweet-herbs, a ſliced Lemon, one or two 
Onions, ſome Horſe-raddiſh; and when it 


-boils up, put in your Fiſh ; and for Sauce a Pint 


of Oyſters with their Liquor, a Lobſter bruiſed 
or minced, or Shrimps; in either Sauce put in 
ſome White-wine, Anchovies, Mace, Nutmeg, 

a whole Onion ; let theſe have a boil up, and 
thicken it with Butter and Flour, 


_ Mvusn» 


7 
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| Mus#R00M-SAvCE: | 
P ICK wid waſh a Pint of Muſhrooms: 4nd 


put them into a Sauce-pan, with a little 
Salt, Nutmeg, Mace, ſome Milk, or Cream, 
and a Piece of Butter rolled in Flour; boil theſe 
all together, keeping them ſtirring : This DANES 
a genteel Side- diſh in the Seaſon. 


To mate a MuTTon-Hasn. 


Curry your Mutton in thin Bits, and put it 

into a little thin Gravy, with a Piece of 
Butter rolled in Flour, a little Salt, an Onion 
or two cut large, and a few Capers ; ſet on the 
Fire a little, but do not boi! it, and pour your 
Haſh on Sippets. Garniſh with 7 and 
Horſe-raddiſh. 


To make Mor rox. Hans. 


| * OU muſt take a Hind- - quarter of Mutton, 


cut it like a Ham, and take one Ounce of 
Salt-petre, a Pound of coarſe Sugar, a Pound of 
common Salt, mix them, and rub your Ham; 
lay it in a hollow Tray with the Skin dow n- 


Wards; baſte it every Day for a Fortnight; then 


roll it in Sawduſt, and hang it in the v7 o00d- 
' ſmoke for a Fortnight ; then boil it, and hang 
it in a dry Place, and cut it out in Raſhers, It 

Eats ry broiled, 


Tc 8 
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A Harkico of Mur rox. 
T AK E the Neck. or Loin, cut it into five 
| or ſix Pieces, bur it, and fry it brown 
on both Sides, then pour out the Fat; put in 
ſome Turnips and Carrots cut like Dice, two 
-dozen of Cheſnuts blanched, two or three Let- 
- tuces cut ſmall, ſix ſmall Onions, Sweet-herbs, 
Pepper, Salt, and Mace; cover it cloſe, and let 
it ſte for an Hour, then take off the F at, and 
diſh it up. 


An ALmony-Puppin 6. 
” AKE half a Pound of Jordan Almonds, 


blanch and pound them in a Mortar, with 
a quarter of a Pound of Piſtachio-nuts, four 
prated Biſkets, three-quarters of a Pound of 
Butter, a little Salt, Sack, and Orange-flower- 
water; mix this with a Quart of Cream, eight 
Eggs, Spice, and Sugar; pour it into a Diſh | 
covered with Puff: paſte. 


4 PLuMB-PuDDING, boiled. 


Chor. a Pound of Sewet pretty ſmall, a 
| Pound of Currants, half a Pound of . | 
fins ſtoned, eight Eggs, half the Whites, half 
a grated Nutme „Ginger, a little Salt, a Pound 
of Flour, and uart of Milk. This Pudding 
thould be boiled tour or five Hours, 


4 


PE: Es by 


A Fro Trine. ISL Ap, a preity Diſh for 
the Middle of a Table at a ſecond Courſe, 
or for Supper. 3 


* OU may take a Soup-diſh according to 
the Size and 3 you would make; 
but a pretty deep Glaſs-difh is beſt, and ſet it on 
a China-dith: Firſt take a Quart of the thickeſt 
Cream you can get, make it pretty ſweet with 
fine Sugar, pour in a Gill of Sack, grate the 
yellow Rind of a Lemon in, and mill the.Cream 
tillſ it is all of a thick Froth; then, as carefully 
as you can, pour the thin from the Froth into a 
Diſh; take a French-roll, or as many as you 
want, cut it as thin as you can, lay a Layer of 
that as light as poſſible on the Cream, then a 
Layer of Currant-jelly, then a very thin Layer 
of Roll, and then Hartſhorn-jelly, then Roll a- 
gain, and over that whip your Froth which you 
ſaved off the Cream very well milled up, and 
lay at Top as high as you can heap it; and as 
for the Rim of the Dith, ſet it round with Fruit 
or Sweetmeats according to your Fancy. This 
looks very pretty in the Middle of a Table with 
Candles round it; and you may make it of as 
many different Colours as you fancy, and ac- 
cording to what Jellies and Jams or Sweet- 
meats you have; or at the Bottom of your Diſh 
may put the thickeſt Cream you can get, ac- 
cording as you fancy, 1 . 
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70 make ORA NOE or LEMON TaRTs. 
From Mrs. J. 8. 


FAK E the Rinds of half a ſcore Oranges 
or Lemons, and ſalt them four Hours, then 
boil them in four or five Waters till they are 
tender, and beat them in a Marble Mortar till 
they are reduced to a Pulp; then ſqueeze in the 
Juice of as many of the Oranges or Lemons as 
you think fit, and ſweeten the whole very well 
with fine Sugar, and boil it till it is thick, ſtir- 
ring it while it boils, that it may not burn; then 
let it ſtand till it is cold, and put it into your 
Paſte. When you ſerve it, ſtrew fine Sugar 
over it. Serve it cold. 5 | 


To make Lemon CRHEESECAK ES. From 
Mrs. M. N. 


G RATE the Rind of a large Lemon into 
the Volks of eight raw Eggs, being firſt 

very well beat; then add a quarter of a Pound 
of fine Sugar well beaten and ſifted, and four 
Ounces of freſh Butter; warm theſe gently over 
a Fire, keeping it ſtirring all the while till it be- 
gins to thicken; Bake your Cheeſecakes in a 

gentle Oven. 5 5 


— CME <— iatgtr. 1 AS” 


(mm). 


To make ORANGE or Lemon ChERSE- 
Carts. | 


* 


AK E the Rind of a large Lemon or 


Orange, and boil it in four or five Wa- 


ters till it is quite tender, and free from its Bit- 
terneſs; then either ſhred it, or beat it very fine 
in a Marble Mortar, with the Volks of eight 
hard Eggs, fix Ounces of Loaf- Sugar finely 


powdered, and a Spoonful of Orange-flower- 


water: Mix this then with as much Cream, 
and two Eggs beat as will render it of the Con- 
ſiſtence of Cheeſecake-meat before it is baked. 


You may put in a very few Currants if you 
pleaſe, firſt plumped a little over the Fire in 
Sugar and Water. 


CukksECAR RS. From Lady G. 


Et; AKE a Quart of tender Curd, drain it 
* from the Whey, and break it ſmall ; take 


a quarter of an Ounce of Mace finely powder- 
ed, and eight Ounces of fine Sugar ſifted, eight 
Volks of Eggs well beaten, four Ounces of 


blanched Almonds beat fine in a Marble Mor- 
tar, with Roſe-water or Orange-flower-water, 


and grate five or fix Naples Biſkets into a Pint 


of Cream, and boil them together over a gentle 

Fire, ſtirring it all the while till it is as thick as 
an Haſty-pudding ; mix theſe with eight Ounces 
of Butter, and then put it to the Curd, but not 


too hot: Mix them all well together, and put it 


in your Paſte, 
5 PiGEoNs 


% % 
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Pirexons in Surtout. = 
Cx. EAN your Pigeons well; then make a 


forcing for them ; tie a large Scotch collop 
on the Breaſt of each; ſpit and cover them with 
Paper, and roaſt them then make for them a 
Ragou and ſliced ng. 


o 


To wads 4 Cankxor-Puppixo. 


T4 K E half a Pound of grated Carrot, a 

Pound of grated Bread, eight Eggs, + 
Ing out half the Whites, and half a Pint of 
Cream or Milk, half a Pound of freſh Butter 
melted, half a Pint of Sack, and three Spoon- 
fuls of Orange-flower-water, grated Nutmeg 
and Sugar to your Palate, Mix all well toge- 
ther, let it bemoderately thick; lay a Puff: paſte 
round the Diſh ; bake it an Hour, 


To make Haxr' $- Hoax JELLY. 


T AKE a large Gallipot, and fill it full of 
| Hart ae aud then fill it full with 
Spring- water, and tie a double Paper over the 


Gallipot, and ſet it in the Baker's Oven with 


Houſhold Bread; in the Morning take it out, 
and run it through a Jelly-bag, and ſeaſon with 
Juice of Lemons, and double-refined Sugar, 
and the Whites of eight Eggs well beaten ; let 
it have a boil, and run it through the Jelly-bag 
again into your Jelly-glaſſes ; put a Bit of Le- 
mon- peel in the Bag. . 
7 _ 
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To make Caur's-Foor JeiLy, | 


T8 four Calves- feet take a Gallon of fair 
1 Water, cut them in Pieces, and put them 
in a Pipkin cloſe covered, and boil them ſoftly 
till almoſt half be conſumed; then run it 
through a Sieve, and let it ſtand till it is cold; 
then with a Knife take off the Fat, and Top 
and Bottom, and the fine Part of the Jelly 
melt in a Preſerving- pan or Skillet, and put in 
a Pint of White-wine, the Juice of four or five 
Lemons, double-refined Sugar to your Taſte, 
the Whites of eight Eggs beaten to a Froth ; 
ſtir and boil all theſe together near half an Hour, 
then ſtrain it through a Sieve into a Jelly-bag; 
put into your Jelly-bag a Piece of Lemon-peel, 
7 it through the Bag till it is as clear as 
Vater. | | 


75 


To broil P1620wns whole. 


CU off the Wings and Neck cloſe, but 

leave the Skin long at the Neck; then have 
ſome grated Bread, two Pigeons Livers, a quar- 
ter of a Pound of Butter, half a Nutmeg grated, 
a little Pepper and Salt, Thyme and Parſley; 
mix all together; put a Piece as big as a Wal- 
nut into each Pigeon, ſew up your Rumps and 
Necks, ſtrew a little Pepper, Salt, and Nutmeg 
on the Outſide; broil them on a very ſlow Char- 
coal Fire on the Hearth ; baſte and turn them 
very often, The Sauce is melted Butter, or 
good Gravy, as you like beſt, | 1 
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25 pictle or bake HER RINGS, or SpRATS. 


8 CALE and waſh them clean, cut off the 
Heads, take out the Rows, waſh the 


Fiſh clean, and put them in again; ſeaſon 


them with a little Mace and Cloves beat, 
a very little beaten Pepper and Salt, lay them in 


a deep Pan, with two or three Bay-leaves be- 


"tween er ch Layer; then put in half Vinegar and 


half Water, or Rap Vinegar. Cover it cloſe 
with brown Paper, and ſend it to the Oven to 


bake; let it ſtand, till cold, then pour off that 
Pickle, and put freſh Vinegar and Water, and 
ſend them to the Oven again to bake. Sprats 
muſt not be baked a ſecond time. 


"Tomak; UMBLE- PyE. From Mr. Thomas 
Fletcher, of Norwich. 


Ak E the Umbles of a Peer and boil 


them tenderly; when they are cold, chop 
them as ſmall as Meat for Minced-pyes, and 


ſhred to them as much Beef-ſewet, fix large 


Apples, half a Pound of Sugar, a Pound of 
Currants, a little Salt, and as much Cloves, 
Nutmeg, and Pepper powdered as you think con- 
venient; then mix them well together, and 
when they are put into the Paſte, pour in a little 
Wzite-wine, and the Juice of a Lemon. 
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To ſtew PRAch ES f. 
| T AKE Peaches when they are full ripe, 


pare and ſlit them, and the Sorts I recom- 
mend will leave the Stones; put theſe on a 
Silver Plate, or on ſuch a one as will give no 
il Taſte to them; pour over them a Syrup 
made of Pippins, Water, and Sugar, and add 
a little White. wine; then ſtew them gently 
over a clear Fire till they are tender; and ſerve 


them with tine Sugar ſifted upon them. Some- 


times Cream is poured upon them. 


8 


Red PRrAch-TARxs. 
AKE your Peaches, as before directed, 


and order them as you did before in paring 

them and ſlitting them; then lay them in the 
Cruſt, and when you have ſifted on them ſome 
fine powdered Loaf- ſugar, pour over them ſome 

Sy rup of Raſpberries or Mulberries, and bake 
them gently : They will be tender and very 
highly flavoured if you put Raſpberries to them, 
and finely coloured; but to have them more of 
their own Taſte, put Syrup of Mulberries to 


- them, and they will be finely coloured. 


To make an OATMEAL-PUD DING. 


[ E T a Pint of Oatmeal once cut, a Pound 
of Sewet ſhred fine, a Pound of Currants, 
and half a Pound of Raiſins ſtoned ; mix all 
together well with a little Salt, tie it in a Cloth, 
leaving room for the ſwelling. 4 
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A boiled SwR T- Pupbixc. 


T A K E a Quart of Milk, a Pound of 

Sewet, four Eggs, a little Ginger and Salt. 

Lo. your Batter be pretty thick, and boil it two 
ours. 


A Marrow-PupDiING. 


P AKE a Quart of Cream or Milk, and fix 

Naples Biſkets, Nutmeg grated, the Yolks 
of ten Eggs, the Whites of Ne, and Sugar to 
your Taſte z mix all well together, put a little 
Bit of Butter into the Bottom of a Sauce-pan ; 
then put it in, ſet it over the Fire, and ſtir it till 
it is pretty thick; then pour it into your Pan, 
with a quarter of a Pound of Currants, firſt 
plumped in hot Water: ſtir it together, and 
let it Rand till cold: Lay Puff. paſte round the 
Diſh, and Pieces of Marrow on the Top. Half 
an Hour will bake it 


An Oxaxoz-PuppiNG. 


G R ATE in the Rinds of two Seville 
Oranges into the Volks of ſixteen Eggs; 

add half a 3 of melted Butter, half a Poond 

of ſine Sugar, a little Roſe-water and Sack, half 
a Pint of Cream, two Naples Biſkets, and mix 
all together. Lay a thin Puff-paſte over the 


Diſh, and round the Rim, and bake it ng 
as a Cuſtard, 


To 
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2% keep An TIHORE-Bor Tous all the 
| | Tear. 


B OIL as many Artichokes as you intend to 
keep, ſo as the Leaves will jaſt come out; 
then pull off the Leaves and Choke, cut them 
from the Strings, lay them on a Tin Plate, and 
put them in an Oven from whence Tarts have 
been drawn; let them ſtand till the Oven is 
heated again, take them out before the Wood is 
put in, and ſet them in again after the Tarts 
are drawn; ſo do till they are as dry as a Board, 
then put them in a Paper Bag, and hang them 
in a dry Place. When you uſe them, lay them 
in warm Water three or four Hours before you 
uſe them, ſhifting the Water often. Let the 
laſt Water be boiling hot; they will be ver 
tender, and eat as fine as freſn ones. 


To make BLack-Caps. 


FAKE a dozen and a half of Pippens cut 

in two, and lay them with the flat ſides 
downward ; lay them ſingle, but cloſe to each 
other ; pour two Spoonfuls of Orange-flower- 
water and ſome White-wine over them, and 
grate double- refined Sugar. 


BIT T ERS 70 drink with WINE. 
| T* K E a Quart of clean Spirit, or good 


Brandy, and put into it an Ounce of Gen- 
tian- root ſliced, an Ounce and a half of dried 
1 Orange, 


Spice. 


4 ** r 
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Orange-pee), and one Drachm of Virginia 


dnake- root; add to this, half a Drachm of Co- 
chineel, and half a Drachm of Loaf-ſugar, 


Stewed VEAL, with white Sauce. 
FAKE ſome Lean of a Leg of Veal, and 


cut it in thick Slices; then ſtew them in 
Water and a little Salt, with ſome Mace, and a 


little Nutmeg, and a Bunch of Sweet-herbs, 
When they are almoſt ſtewed enough with the 
Gravy in them; ftrain the Liquor they were 
ſtewed in, and add a Glaſs of White-wine, a 


little Lemon-juice or Orange-juice, and ſome 
Muſhrooms, with a little thick Cream ; ferve 


it hot with a Garniſh of ſliced Lemon. 


To pickle Rep Canace. 


OUT a cloſe-leaved red Cabbage in Slices, 
_— and put to it White-wine Vinegar and 


# 


A FRENCH CARE, 70 eat hot, 


| TAKE a dozen of Eggs, and a Quart of 


Cream, and as much Flour as will make 


it into a thick Batter; put to it a Pound of 


melted Butter, half a Pint of Sack, one Nut- 
meg grated, mix it well, and let it ſtand three 
or four Hours; then bake it in a quick Oven, 


and when you take it out, lit it in two, and 
pour a Pound of Butter on it melted, with Roſe- 
water; cover it with the other Half, and ſerve 


"_ 8 ” _ * 
* * jo. * 2 : 
Be Ad ad Gn NE nd 
o 5 S 4 5 
AW — 
wi. 0 


e 
e 5 85 * : 
e 
* 


(19) 


A CaLir's-HeaD fricaſſied. 


B OIL your Calf's-head, and then cut it into 
ſquare Pieces; put into it half a Pint of its 
own e and toſs it up with Muſhrooms, 
Sweetbreads, and Artichoke-bottoms, thickened 
with Cream, and the Volks of two Eggs; ſea- 


ſon it with Mace and Nutmeg, and ſqueeze in 


a Lemon. 8 
Carr's-Hx ap haſhed. 
BIT. your Head near enough, take half 


our Head, and cut in thin Slices ; have a 
good Ragou of Forced-meat-balls, Morelles, 
Truffles, eee Artichoke-bottoms, Veal 


Syweetbreads, and Oyſters; throw in your 


Slices, ſeaſon your Ragou, and ſqueeze a Le- 
mon in it, but ſcum it well: For the other 
half Head, ſcore it like Diamonds croſs-and- 
croſs, ſeaſon it with Pepper and Salt, then rub 


it over with the Yolk of an Egg, ſtrew ſome 
Crums of Bread over it, and broil it; pour 


your Haſh in your Diſh, and lay the half Head 
in the Middle; the Brains muſt be cut in 
Slices, dipped in Batter, and fried, to lay 


round, with fried Bacon, and Slices of 
Lemon. | 


CALT's- 


Cw] 
_ Carr's-Hzap wllar'd. 


you muſt ſplit and cleanſe your Head well 
in Water and Salt three or four Hours, 
and bone it; then take it out and dry it well 
with a Cloth; then ſpread it on your Dreſſer, 
and cut it as broad as you can, and waſh it over 
with Yolks of Eggs, and ſeaſon it with chopt 
Sage, Thyme, Parſley, Pepper, Salt, and Nut- 
meg; then lay a Row of Slices of Ham, and 
then a Row of Force-meat, and a few Combs, 
and Slices of Sweetbread ; then roll it up very 
tight, and tie it in a Cloth; or you may do it 


with broad Tape, then either ſtew it, boil it, or 


bake it; you may ſerve it hot or cold. 


| To ſtew Cary. From Pontack's. 
TAE E half Gravy, and half red Port, * 


much as will cover-your Carp in the Pan, 


with Mace, whole Pepper, a little Cloves, two 


Anchovies, a Shallot or Onion, a little Horſe- 
raddifh, a little Salt. When the Carp is enough, 
take it out, and boil ſome of the Liquor to 


make Sauce, with a Bit of Butter rolled in 


Flour ; ſqueeze in the Juice of a Lemon, and 
pour it over the Carp. Garniſh with the Rows 
fried in Batter. . 


8 5 To pickle CovLins. 
0 UR Codlins ſhould be but half grown, 


and clear of Spots, ſcald them, and peel 


off the Skin, and put them into cold Water, 
5 


: * 
8.8 78 
Ti 


next Morning blanch them into cold Water, 


(191) 
with a ſmall Piece of Allum, to green in a 
Braſs Pan over the Fire, which they will ſoon 
do, if they are kept cloſe covered. 

Some adviſe that the Codlins be green, but 
near to their full Growth ; firſt ſcald them in 


a a ſoft Water, till the Skin will peel off, and 


then having made a Pickle of Vinegar and Bay- 
ſalt, allowing a large Spoonful of Salt to a Quart 


of Vinegar, a quarter of an Ounce of ſliced Gin- 


ger, three or four Cloves of Garlick, and a 
quarter of an Ounce of white Pepper ; boil this 
in a Braſs Pan, with a Piece of Allum as big as 


a Horſe-bean, for a quarter of an Hour, and 
our it hot upon your Codlins, covering the 


Mouth of the Jar with a Cloth, and let it ftand 
by the Fire- ſide; boil the Pickle till the Cod- 


lins are as green as can be deſired, and when 
they are quite cold, cork them cloſe, and ſet 


them by in a dry Place. 3 
But there is one thing muſt however be ob- 
ſerved in all N that is, if the Pickles do 


not come to their fine green Colour preſently, 


by frequently boiling the Pickle at firſt, yet, 
by ſtanding three or four Weeks, and then 
boiling the Pickle afreſh, they will come to a 


good Colour, and will keep the longer, 


when they are not brought to a Colour too 
Sq. 1 


 ALMOND-CHEESECAKES. 


F' AKE half a Pound of Jordan Almonds, 


lay them in cold Water all Night; the 
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dry them in a Cleth, and beat them very fine 
in a little Orange- flower- water; then take ſix 


Eggs, leaving out four Whites, ſtrain them, 
and add half a Pound of white Sugar, with a 


little beaten Mace, beat them well together in 
a Marble Mortar; take ten Ounces of good 


freſh Butter, melt it, a little grated Lemon- 
peel, and put them in the Mortar with the other 
Ingredients; mix all well together, and fill 
your Patty-pans. 2 


To pot EzLs, 


TAE E Jamaica Pepper, common Pepper 
*® pounded fine, and Salt; mix them toge- 


ther, and ſtrew ſome of it at the Bottom of an 


Earchen Pan; cut the Eels, and lay them in, 
ſtrew more of the Seaſoning over them, and put 
in another Layer of Eels, repeating this Method 


till you have put in all the Eels; then piace a 


few Bay-leaves upon them, and pour in ſome 


Vinegar, bake them, and then pour off the Li- 


quor, and pour on as much clarified Butter as 
will cover them. 5 


To imitate CHERRY-BRANDY, Without 


CHERRIES, very good. 


AKE a clean Spirit, or ſome good French 
* Brandy, one Gallon, and infuſe in it the 


Tops of Laurel one good Handful, till it taſtes 
like the Kernels of Cherries; then put in a 


Quantity of Mulberry-ſyrup enough to colour 


It, 
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it, and make it pleaſant to the Taſte. When 


the Brandy is ſtrong enough of the Laurel- 
buds, pour it off. 


— 


To make CHER RVT- BRAND v. Fon 
Mr. Cent-Livre. 


T AE E black Cherries, when they are at 


the cheapeſt, and pulling them from the 


Stalks, put them into a Caſk of Brandy, a | 
Pound to each Quart of Brandy, and one 
Pound of fine Sugar to each Gallon, Let it 
ſtand for ſome time, and draw it off. It will 
be very rich, 


To pickle COLLIFLOWERS. 


CYL them in little Pieces, and pick the' 
ſmall Leaves from them; have a broad 
Stew-pan on the Fire, with Spring-water, and 


when it boils, put in your Flowers, with a good 


Handful of white Salt, and juſt let them boil up 


very quick; take them out, lay them on a 


Cloth, and cover them with another, till they 


are quite cold; then put them in your wide- 
mouthed Bottles, with two or three Blades of 
Mace ; fill up your Bottles with diſtilled Vine- 
gar, cover them over with Mutton Fat, over 


that a Bladder, and then a Leather. Let them 
Rand a Month before you open them. 


k . 
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To preſerve CHERRIES. 


P ICK the Cherries, and take out the 
1 Stones; put to every Pound of Cherries 


a quarter of a Pint of the Juice of white Cur- 


rants (firſt paſt through a Jelly-bag) and the 


Weight of both Liquor and Cherries of double- 


refined Sugar; ſift the Sugar, and ſprinkle it as 


you put them into the Preſerving-pan, which 
you muſt boil and ſcum till the Cherries look 
clear; then put them into Glaſſes, | 

A CaRRAWAT-CARKE. 
ME LT two Pounds of freſh Butter, let 


eight Eggs, and whip the Whites to Snow, a 


Pint of Ale-yeaſt, and a Pint of Sack ; mix all 
together, and put in a Pint of Carraway Com- 


fits; put it into a buttered Hoop, and bake it 
two Hours and a half. ö 2 


To make RATAFIA. 


T*AKE the Kernels of Apricots, to do it 
in the higheſt way, about one hundred 
and fifty, and bruiſe them a little; then put 
them into three or four Quarts of Brandy, and 
let them ſteep four or five Days; ſtrain them 
off, and add as much fine Sugar powdered, as will 
make it ſweet to your Taſte. If you find ol 
555 


N. 


n , 
D 


it ſtand twenty-four Hours; then rub 
into it four Pounds of Flour dried ; mix in 
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the Brandy is too ſtrong of the Kernels, pu? 


ſome more Brandy to it before you {weeten it. 
If you cannot get Apricot or Peach-ſtones 
enough for your Uſe, you may uſe the Ker- 
nels of Plumb-ſtones, Cherry-ſtones, or Prunes, 
and they will make little Difference, in great 


Quantities. Break the Shells, and put them in, 


To roaſt a Caiy's-Heap. 


AFTER the Head is nicely waſhed and 
picked, take out the Brains and Tongue; 
make a large Quantity of Force-meat with 


' Veal and Sewet well-ſeaſoned ; fill the Holes 


of the Head, fkewer it, and tie it together 
upon the Spit: One Hour and a half roaſts it; 
beat up the Brains with a little Sage and Parſ(- 
ley finely ſhred, a little Salt, and the Yolks of 


two or three Eggs; boil and blanch the Tongue, 


cut it in large Dice, and fry that and the 
Brains, as alſo ſome of the Force-meat in 
Balls, and ſome Slices of Bacon. The Sauce 
is ſtrong Broth, with Oyſters, Muſhrooms, Ca- 
pers, and a little White-wine, thickened. _ 


To make STEEPLE-CREAM. 
TAKE fire Ounces of Hartſhorn, and 


X two Ounces of Ivory, and put them into 
a Stone Bottle, fill it up with fair Water to 


the Neck; put in a ſmall Quantity of Gum 


Arabick, and Gum Dragon; then tie up the 
Bottle very cloſe, and ſet it into a Pot of Wa- 
ter with Hay at the Bottom, Let it ſtand fix 
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Hours, then take it out, and let it ſtand an 


Hour before you open it, leſt it fly in your 
Face; then ſtrain it in, and it will be a ſtrong 


Jelly ; then take a Pound of blanched Almonds, 
beat them very fine, mix them with a Pint of 


thick Cream, and let it ſtand a little; then 


ſtrain it out, and mix it with a Pound of Jelly; 
ſet it over the Fire till it is ſcalding hot, ſweeten 
it to your Taſte with double- refined Sugar; 
then take it off, put in a little Amber, and 
pour it into ſmall high Gallipots, like a Sugar- 
loaf at Top: When it is cold turn them out, 
and lay cold whipt Cream about them in Heaps. 
Be ſure it does not boil when the Cream is in. 


20 make Artificial RATAFIA. 
"F” O a Gallon of Spirits or Brandy put in 


two Handfuls of the Buds of young Lau- 


re]l-branches ; iniufe this till the Liquor is of a 
Taſte as you would have it: then pour off the 


Liquor, and ſweeten it to your Fancy with 


fine Sugar powdered. This is a way that a 


Diſtiller, who is dead, practiſed a long while, 


as well as the making of Gin, or Geneva, Bran- 

dy, with infuſing the Tops of the Juniper 
Plant in common Spirits. Theſe I told him 
of, and it is now at my own Diſpoſal, and 
therefore give it to the World. The Ratafia 
taſtes exactly as if the Kernels of Apricot or 
Plum: ſtones had been uſed. | 
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To ſerve up pickled Her rNGs. 


TAKE large pickled Herrings, ſtrip off 


the Skin, then take the Fleſh from the 
Bones, on each Side, all in one Piece, croſſing 


them every half Inch. Then lay the Parts 


next the Head in the Middle of the. Plate, 


ſpreading their Bodies to the Outſide, like a 


Star, garniſhing them with the Roots of red 


Beet fliced, Lemon fliced, and Barberries 


pickled. This is commonly eaten with Vine- 
gar and Bread and Butter. 


PANCAKES, 


T AK E a Pint of thick Cream, two Spoon- 
fuls of Sack, half a Pint of Flour, ſix 


Eggs, leaving out three Whites, ſome grated 


utmeg, a quarter of a Pound of melted But- 


ter, a very little Salt, and ſome Sugar; fry 
theſe thin in a very little Butter. 


 FRIT TERS. 


| MIX half a Pint of good Cream, very 


thick with Flour ; beat ſix Eggs, leaving 
out four White; to the Eggs put ſix Spoonſuls 
of Sack, ſtrain them into the Batter; put in a 


little grated Nutmeg, Ginger, and Cinnamon, 


and a little Salt ; then put in another half Pint 
of Cream, and beat the Batter well; pare and 
| lice your Apples thin, dip every Piece in the 


3 Batter, 
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a Batter, and throw them in a Panfull of boil- 
ing Lard. 1 


| Another Way. 
FAK E the Volks of ſeven Eggs, and the 


Mhites of four, a Glaſs of Sack, a quar- 5 


ter of a Pint of Ale, a Pint of Cream, a little 
beaten Ginger, Mace, and Nutmeg, and a 
little Sugar and Salt; add as much Flour as 
will thicken the Batter, and let them ſtand an 
Hour, When it is ready to be fried, ſlice in 


your Apples, and fry them in a Pan full of 


olling Lard ; fry them of a pale brown. 


To make CURRAanT JELLY. 
QTEIP the Currants from the Stalks, put 


them in a Stone Jar, f.ap it cloſe, ſet it in 
a Kettle of boiling Water half way the Jar, 
Jet it boil half an Hour; take it out, and ftrain 
the Juice through a coarſe Hair Sieve. To a 
Pint of Juice put a Pound of Sugar, ſet it 
over a fine clear quick Fire in your Preſerving- 
pan, or a Bell-metal Skillet; keep ſtirring it all 
the time till the Sugar is melted, then take the 


Scum off as faſt as it riſes. When your Jelly 


Is very clear and fine, pour it into Gallipots. 


7 o ſpitchcock EzLS. 


and waſh and dry them; then ſlit them 
down the Back, and take out the IRE 
8 an 


COUR them in their Skins with Salt, 
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and Naſh them with the Back of a Knife; ſea- 
ſon them with Salt, Pepper, chopt Parſley, and 
Thyme, and cut them into Pieces about three 


Inches long, and broil them; make the Sauce 
with melted Butter, and Orange or Lemon- 


Juice, 


To preſerve CuRRAN Ts. 


P UT a Layer of Currants and a Layer of 


Sugar in a flat-bottomed Pan ; boil them 
till the Syrup is pretty thick, ſcum them as 
they boi]; then take them off, and let them be 
cold before you put them into your Glaſſes, 
which muſt then be cloſe ſtopt. s 


— 


On AN CHEE SECAE Zs. 
TAKE half a Pound of Jordan-Almonds, ; 


beat them very fine, and put to them a 
little Sack, or Orange-flower-water, leſt they 


turn to Oil; the Yolks of eight Eggs, and 


three Whites; three quarters of a Pound of 


melted Butter, and the Rinds of two Seville 
Oranges grated and well beaten, Mix theſe 


all together, and ſweeten it to your Taſte. 
The Oven muſt be as quick as can be, with- 


out burning them: A very little time will bake 


them. 


A jugged HARE. 


CUT your Hare into ſmall Pieces, ſeaſon 
them with a little Pepper and Salt, put 
them into an Earthen Jugg, with a Blade or 
„„ two 
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two of Mace, an Onion, and Sweet-herbs ; ; 


cover the Jugg cloſe, then ſet it in a Pot of 


boiling Water, keep the Water boiling, and 


three Hours will do it; then turn it out into 


the Diſh, and ſend it to Table, without the 
On'on and Sweet-herbs, 


Mango of large CUCUMBERS. 


CRAPE out the Seeds and Corcs, and 
fill them with whole Pepper, and other 
Spice, and a Clove of Garlick; then tie them 


cloſe, and put them into Salt and Water twen= 
ty Hours; after which wipe them dry, boil as 


much Vinegar with Spice as will cover them, 
aud pour it on ſcalding hot, 


Marmalade of PEACHES, 


* K E Peaches well grown, and almoſt 
ripe; pare them, and take them clean 
from the Stones; lay them with a little Water 


into a Stew-pan, and add three quarters of their 


Weight of fine Sugar powdered : Let this ſtew 


till the Peaches are tender, and then maſh them 


with a Spoon, letting them boil gently all the 


while, til the whole becomes thick, almoſt like 
a Paſte; then take it out, and cool it in a China 
Diſh, or Earthen glazed Pan; and when it is 
cold, put it into Glaſſes, and cover them over 
with white Pepper. 
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White PEAcH TARTS. 


MAKE ſome Coffins of Paſte, and when 

they are gently baked, and cold, fill them 
with the above-mentioned Marmalade of 
Peaches, and ſerve them. . 


ApRleors preſerved for Tarts. 
TAKE Apricots of the largeſt kind. When 


they begin to turn to Ripeneſs, pare them, 
and diſcharge them from the Stones. Cut them 
in Halves, and {tew them with a little Water, 
and their Weight of fine Sugar powdered. Boil 
| theſe gently over a clear Charcoal Fire, till the 
Liquor becomes of the Conſiſtence of a Jelly, 
and the Apricots are clear. Then when they 
are ccol, put them up in glazed Gallipots, or 
in Glaſſes, If you uſe them for Tarts, put 
them in Cqilins of ſweet Paſte, and cover them, 
and put them in the Oven till they are hot 
through: Then ferve them with double- refined 
Sugar grated over them. Theſe may be 
either ſerved hot or cold. The Jelly of this 
kind, in the Glaſſes, may be ſerved as a Sweet- 
meat in a Delert, 

If, when theſe Fruits are ripe, you can have 
any Apples near ripe, pare them, and ſlice them 
free from the Core, and ſtew them in as much, 
Water as will cover them, and their Weight 
in fine Sugar, till by boiling and ſtirring, the 
whole becomes of a. Jelly; then in this, when 


{ 202 


It is clear, ſtew your Apricots or Peaches till 


they are what you deſire. | 
N. B. You may always colour theſe with 
Syrup of Mulberries, which gives no additional 
Taſte. 
Clouted CREAM. 
ROIE a Quart of Milk, and when cool 
mix with it eight Eggs; ſet it over a gen- 
tle Fire, ſtir it, and when you perceive it thick 
enough, ſweeten it to your Mind; put this in 
a deep China Diſh, and lay in the Diſh a Pyra- 


mid of wild Curds ; or you may ſtir in ſome 
Raſpberry-jam, or other Fruits. . 


0 collar Ex1s. 


GCOWER your large Silver Eels with Salt, 

ſlit them down the Back, take out all the 
Bones, waſh and dry them, ſeaſon them with 
ſavoury Spice, minced Parſley, "Thyme, Sage, 
and Onion; then roll each in little Collars tn a 


Cloth, and tie them cloſe ; boil them in Wa- 


ter and Salt, with the Heads and Bones, half a 
Pint of Vinegar, a Faggot of Herbs, Ginger, 
a Pennyworth of Iſing-glaſs; when they are 
tender, take them up, tie them cloſe again, 


{rain the Pickle, and keep the Eels in it. 


Gincts- 
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Gr NGER-BREAD Cars. 


O chevp Pounds of Flour put a Pound 

1 of Sugar, a Pound of Butter, two Ounces 
of Ginger beat, a Nutmeg grated, a Pound of 
Treacle, and a little Milk or Cream made 
warm together, and make up the Bread ſtiff; 
roll it out, and make it up into thin Cakes; 
cut them out with a Tea-cup, or ſmall Glaſs, 
or roll them round like Nuts, and bake mom 


on Tin Plates in a ſlack Oven. 


ALMoOND-CUSTARDS. 


A Pint of Cream, a quarter of a Pound of 
£ * Almonds baked: and beat, two Spoonfuls 
of Roſe-water, the Yolks of four Eggs, and 
Sugar and Nutmeg ; ſtir all together over the 
Fire till it is thick, and pour it into Cups. 


Marmalade of PLuus. 


HERE are ſeveral ſorts of Plums fit for 
this Uſe ; and though they differ in Co- 
lour, the Marmalade made of any of them 


will be white, the Colour being only in the 
skin; and if that was to be uſed, it could give 


no Tincture; but here we do not want it. 
The Sorts are either the Bonum Magnum, 
which is a large, long, red Plum, with a Pulp 
very tender, but ſour. The other is a large 
Plum, rather yellowiſh than white when it is 
ripe, and of the _— Does which is called 
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by ſome the Egg Plum, by others the J/hite 


Holland Plum. Theſe two have a Fleſh: and 


Juice much like one another, and make a fine 
Shew in a Diſt, by way of Deſert, but are in 


my Opinion only fit for ſtewing, However, 
the Skins will part eaſily from them when they 
are ripe, and they both quit the Stone freely. 


Take theſe and peel them, and divide them; 
then put them in a little Water, and their 
Weight of fine Sugar made into a Syrup over a 
gentle Fire : Put them in when the Liquor is 
only warm, and when they are covered with 


the Syrup, ſtew them gently,” if you would 


preſerve them in their Shape; and put them 


with the S;rup into Glaſſes as ſoon as they are 


clear; or elſe maſh them into the Syrup, and 
let them boi] till they become like a Paſte, 


keeping all ſtirring while they are over the 
Fire, or elſe they will burn to the Pan. This 


Marmalade is good to be ſerved in Glaſſes, as 
Sweetmeat in a Deſert, or to be put into Cof- 
fins for Tarts, or to be brought upon the Table 
in Saucers among the other Sweetmeats in a 


Deſert. 


To flew Cucumsts. From the Devil 


Tavern, Fleet-ſtreet. 


AKE a dozen large green Cucumbers, 


= that are not too full of Seeds; pare them, 


and ſlice them; then take two large Onions, 

and ſhred them indifferently (mall, Put theſe 
in a Sauce- pan, and ſet them over the Fire to 
| ew, with as much Salt as you think conveni- 


cats 
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ent; ſtir them now and then till they are 
tender, and then pour them into a Cullender to 
drain from the Water, and are as dry as poſſible 
you can make them; then flour them, and 
put ſome Pepper to them. After this, burn 
ſome Butter in a Frying- pan, and when it is 
very hot, put in your Cucumbers, and ſtir 
them continually till they are brown; then put 
to them about a Gill of Red- port; and when 
that is well mixed with them, ſerve them hot, 


under roaſt Mutton, or Lamb; or elſe ſerve 


them on a Plate, upon Sippets fried or dipped 

in ſtrong Beef Gravy. _ | 

To keep GoosBERRIESs, Dausoxs, or 
BuLLAck. 


Ahe them when dry, full grown, and 
not ripe; pick them one by one, put them 


into Glaſs Bottles that are very clean and dry, 


and cork them cloſe with new Corks; then put 


a Kettle of Water on the Fire, and put in the 


Bottles with Care; wet not the Corks, nor let 


the Water come up to the Necks ; make a 


gentle Fire till they are a little coddled and 


turned white, do not take them up till cold, 
then pitch the Corks all over, or wax them 


cloſe and thick, and ſet them in a cold dry 
Cellar. 85 | 
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Tov roaſt a Ham, 
AKE off the Skin or Rind, and lay it 


1 in luke-warm Water for two or three 
Hours; when you have ſpitted it, put ſome 
Sheets of white Paper over the fat Side; when 
it is roaſted enough, pull off the Paper, and 
drudge it well with crumb'd Bread and Parſley 
ſhr 


well. 


To make GIxERBREAD. 


TAKE three Pounds of Flour, the Rind 
5 of a Lemon dried and beaten to Powder, 

half a Pound of Sugar, an Ounce and half 
of beaten Ginger; mix all well together, and 


wet it pretty ſtiff with nothing but Treacle; 
make it into long Rolls or Cakes as you 
pleaſe; you may cut candied Orange- peel and 


Citron in it; butter the Paper you bake it on. 


To force CUcUuMBERS, 


4 & AKE large Cucumbers and pare them, 
then ſcoop out all the Seeds, firſt cutting 

off one End; then prepare the following Force 
for them. Take the Hearts of ſome Cab- 
bage- Lettuce, ſtewed tender in Salt and Wa- 
ter, drain them well, and chop them ſmall, 
and cut ſome Onion very fine, ſhred a little 
Parſley that has been boiled tender, and a 
Muſhroom pickled; and add a little All- ſpice 


* 


fine; make the Fire briſk, and brown it 


finely 


and ſome Fat of Bacon chopt ſmall: Mix theſe 
according to your Quantity, and ſtuff the Cu- 
were cut off, cloſe with Packthread, and ſtew 
then drain them and flour them, and fry them 
drain; then take off the Threads that hold them 


the following Sauce over them, viz. Take 


as well as alone, 1 
F IRS T cut it to Pieces, put it into a Stew- 


the Stew-pan cloſe, let it ſtew till the Hare is 


and ſtrain off the Sauce; then put in the Hare 


one of Red-wine ; ſtew all together till it is 
thick enough, | 


* 


6 
finely powdered, and ſome Pepper, a little Salt, 
well together, with the Yolk of an Egg or two, 
cumbers full of it. Then tie the Ends on, that 
them in Water and Salt till they are tender ; 
brown in Hog's-lard very hot, and let them 
together, and lay them in your Diſh, and pour. 
Gravy well ſeaſoned, and ſome red Wine; 
boil theſe together with Lemon-peel and All- 


ſpice, and thicken with burnt Butter. Theſe 
are proper to be ſerved with Mutton-Chops, 


A Haxr, flowed. 


pan, with ſome Mace, whole Pepper, an 
Onion or two, an Anchovy, ſome Sweet-herbs, 
and Nutmeg, and cover it with Water; cover 
tender; then with a Fork take the Hare out, 


again with the Sauce; take a Piece of Butter 
rolled in Flour, one Spoonful of Catchup, and 


APPLE= 
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AppIE-DuuLINcs, 


 PARE your large Apples, cut them in 


1 Quarters, and take out the Cores, and roll 
2 piece of Cruſt round each Apple; dip a clean 
Cl;th in boiling Water, ſhake Flour over it, 
An- 


tie each Dumpling by itſelf, and put them 
in the Water boiling, and a little more than 


half an Hour will boil them; if the Apples be 


very large, they will take an Hour's boiling. - 
3 The fineſt and lighteft Cruſt for Apple- 
Dumplins is made of Beef Sewet cut and melt- 


ed in a little boiling Water, and ſo worked up 


into Paſte, inſtead of Butter, which generally 
proves heavy. | 5 8 


To make a SHROPSHIRE-PYE. 
| T AKE a Couple of Rabbits, and cut them 


in Pieces, ſeaſon them well with Pepper 
and Salt; then cut ſome Pieces of Fat Pork, 
and ſeaſon them in like manner: Lay theſe 


into your Cruſt, and cloſe your Pye; then 
pour in half a Pint of Water and Red-wine 
mixed, and bake it. Some will grate the beſt 
Part of a Nutmeg upon the Meat, before they 


cloſe the Pye, which is a very good way. 


This muſt be ſerved hot. 


To 
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To make a ShROPSHIRE-Pyr A more 


elegant way. From Lady H. 
AKE Rabbits and Pork, cut and ſeaſoned 


as above; then make a Force-meat of the 
Rabbits Livers parboiled, and ſhred ſmall, ſome 


fat Bacon ſhred ſmall, ſome ſweet Marjoram 
_ powdered, ſome Pepper and Salt, and made into 
a Paſte with the Volks of Eggs beaten; 


then make this into Balls, and lay them in your 
Pye amongſt the Meat at proper Diſtances. 
'Then take the Bottoms of three or four Arti- 
chokes boiled tender, and cut in Dice, and lay 
theſe likewiſe amongſt the Meat. Put in alſo 
ſome Coxcombs blanched, then cloſe your 
Pye, and pour in as much Wine and Water 
as you think convenient, Bake it, and ſerve 


To make Artificial Cockx'%s-Comps, From 
y Mr. Renaud, 


T* K E Tripe, without any Fat, and with 
a ſharp Knife pare away the fleſhy Part, 
leaving only the brawny or horny Part about 


the Thickneſs of a Cock's Comb, Then, with 


a Jagging-iron, cut Pieces out of it, in the 


Shape of Cocks-combs, and the remaining 


Parts between may be cut into Pieces, and uſed 
in Pyes, and ſerve every whit as well as Cocks- 
combs ; but ſince thoſe cut in Form pleaſe the 
Eye beſt, and as the Eye muſt be pleaſcd be- 
fore we can taſte any thing with Pleaſure, there- 
: 5 fore, 
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fore in Fricaſſees we ſhould ever be careful ts 
put in thoſe which are cut according to Art, 


_ CHEESECAKES. 


AKE the Curd of a Gallon of Milk, three 
quarters of a Pound of freſh Butter, two 
erated Biſkets, two Ounces of blanched Al- 
monds pounded, with a little Sack and Orange- 
flower- water; half a Pound of Currants, and 
ſeven Eggs, Spice, and Sugar; beat it up with a 
8 Cream till it is very light, then fill your 
ans. 


To preſerve GRAPES. 


8 KIN and ſtone your Grapes, and to every 
Pound of Grapes put a Pound of ſifted 
double-refined Sugar; ſtrew ſome between and 
oer the Grapes as you put them carefully into 
your Preſerving-pan, and keep out one Quar- 
ter of the Sugar, to ſtrew on them in boiling ; 
ſet them on a quick Fire, cover them with, 
an Earthen Plate, ſtrew on the remaining Su- 
gar as they boil up; when they look clear, take 
them off the Fire; let it ſtand off the Fire 
covered a little while; then ſcum them clean, 
and put them into Glaſſes. | 


Conſerve of Hips. 


Ather Hips before they grow ſoft, cut off 
the Heads and Stalks, ſlit them in Halves, 
take out all the Seeds and white that is in them, 
very clean ; then put them into an Earthen 
ML Pan, 
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Pan, and ſtir them every Day, or they will 
grow mouldy. Let them Rand till they are ſoft 
enough, to rub them through a coarſe Hair 
Sieve; as the Pulp comes, take it off the Sieve. 
They are a dry Berry, and will require Pains 
to rub them through; then add its Weight in 
Sugar, mix them well together without boiling 
keep it in deep Gallipots for uſe. 


3 


To make CUSTARDS, 


B OIL a Quart of Cream or Milk, with 
2 ſome grated Nutmeg, and a little Mace 
finely powdered ; beat the Yolks of eight Eggs, 
with half as many Whites, and. a little Salt; 
then add a Spoonful of Sack, and one of 
Orange-flower or Rofe-water: Add Sugar (well 
ſifted) to our Palate, and mix all together be- 
fore the Cream is too cold; paſs it through a 
Sieve, and bake it in China Cups, 


To imitate the fat Livers of Capons roaſted. 


FAK E a Calf's Liver freſh, and cut it in 
Pieces, in the Shape of large Capons 
Livers. Dip every one in Flour, and ſpit 
them on Lark-ſpits, the flat Sides againſt each 
other, but minding to put between them a 
Slice of Bacon, Roaſt them, and baſte them 
well with Butter and drudging them often with 
raſped Bread ſifted, and Flour, with a little Salt, 
When they are enough, ſerve them in Gravy. 
They are likewiſe proper Garniſh to be laid 
about a roaſted Chicken. | 
PouNnD 
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PounpD CAKE. 


AK E a Pound of Loaf. ſugar beaten and 

ſifted ; then beat eight Eggs, and ftir the 
Sugar in them ; melt a Pound of Butter, and 
ſtir that in with the reſt; and then ſtir in a 
Pound of Flour, ſome Mace finely beat, with 
ſome Nutmeg grated, a little Sack if you chuſe 
it, and Orange-flower-water ; beat theſe toge- 


ther for an Hour and a half ti}] all is well 


mixed. Some put about a quarter of a Pound 

of Caraway Comfhits ; others a few Currants, 
firſt plumped; each way is £00d, Bake in A 
gentle 2 


To make aS'x-Hours-PuppiNG, 


AKE a Pound of Beef Sewet, chopt pretty 

ſmall; then take a Pound of Raiſins 
ſtoned, ſhred them, and mix together ; add a 
large Spoonful of Flour, and ſix Eggs beaten, 
a little Liſbon Sugar, ſome Salt, and ſome 
Cloves and Mace beaten, Mix theſe well to- 
gether, and make Puddings of them, tied up in 
Cloths well flowered ; boil them ſix Hours, 
and ſerve them with Sugar and Butter in Cups. 


This will cut very firm, and not taſte at all 


greaſy, 


Ta 


þ ada alias. Miles etal * 


it in the Pan, preſerving only enough for the 
Lid: When that is prepared, take a Side of 


| Fleſh; then cut this through length-ways, and 


Pieces of Veniſon, ſo that at each Corner the 


the Morning till One at Noon in a hot Oven; a 
and at the ſame time put the Skin and the Bones 


Paſty. 
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To make a VENISON PAST v. 


AKE fix Pounds of Butter, and rub it 
into a Pound of Flour, and make it into 
a Paſte with Water; then butter your Pan 
well, when your Paſte is rolled out thick, lay 


Veniſon, ſtrip off the Skin as cloſe as can be, 
and take the Bones out quite free from the 


cut it croſs again, to make four Pieces of it; 
ftrew theſe Pieces with Pepper and Salt, well 
mixed at Diſcretion ; and aiter having laid a 
little Pepper and Salt at the Bottom of the 
Paſty, with ſome Pieces of Butter, lay in your 


Fat may be placed ; then lay ſome Butter over 
it in Pieces, and cloſe your Paſty. When it is 
ready for the Oven, pour in about a Quart of 
Water, and let it bake from Five o'Clock in 
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broken, with Water enough to cover them, 
and ſome Pepper and Salt into a glazed Earthen 
Pan into the ſame Oven; and when you 
draw the Paſty, pour off as much as you 
think proper of the clear Liquor into your 
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To roaſt a Hoc's HA RSLET. 


TA KE a Hog's Harſlet, as ſoon as the Hog 


is killed, lay aſide the Lights, and cut the 


Liver in thick Slices, and the Heart in thinner 
Pieces; take ſome of the Crow, and cut that 


in Pieces equal with the reſt ; then the Sweet- 
breads, with ſome of the Sticking-pieces, as 


they are called, and ſome Slices of fat Bacon 


dip theſe into Eggs beaten, and then dip them 


again into grated Bread, ſome red Sage chopt 


ſmall, and ſome Pepper and Salt; then put the 
Pieces broadſide one to another upon a ſmall _ 
Spit, always obſerving to put the Bacon next 
the Heart, and the Crow next the Liver; then 
wrap them up in a Cawl of Veal, and roaſt it. 
It may be. ſerved with ſome melted Butter and 


Muftard, and a little Lemon-juice. 


Artificial CREAM, to be mixed with any 


Preſerves of Fruit. Prom Mrs M. S. of 


Saliſbury. % . 
AKE a Quart of Milk, and when it is 


boiled put in the Volks of eight Eggs well 


beaten, with the Whites of four; when they 


— 8 8 x + 


Car 
till they partake enough of the preſerved Fruit's 
Taſte, and then ferve them up in China Ba- 
ſons cold, in a Deſert, without any Ornament 
of Flowers. | 4 


To preſerve PlOxoxs. 


Ft "= 1 
34 TAKE Pigeons freſh killed, waſh them 
from the Blood, and take off the Fleſh as 
clean as you can from the Bones, and diſcharge 
all the Infide; then ſeaſon them well with Pep- 
per and Salt, with a little Mace and Nutmeg 
rated, and boil them in equal Quantities of 
Ve and Water till they are very tender, 
with Cloves or other Spice as you like; and 
if you add a Bay-leaf or two it will be better. 
When your Pigeons are boiled ben ee 
take them from the Fi, and when the Liquor 
is cold, lay your Pigeons in a large Gallipot, 
and pour the Liquor upon them, and cover 
them up cloſe with Leather, and they will keep 
a long time. e 2 


PrirrIx-TARr. 


CL T ſome Golden-pippins in Halves, pare 

- them, and take out the Cores; and ſtew 4 
them with half their Weight of Sugar, and 
ſome Lemon-peel cut in thin long Slices, and 


Water enough to cover them. When they are 9 

_ clear, they are enough; then Fet them by to 4 
cool, and ftrain off the Liquor, or Syrup, and A} 
put that in a Pan to ſtew gently, with ſome can- =—_ 
died Lemon and Orange-peel in Slices; then 1 
55 „ * have 4 
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have a ſweet Paſte prepared in a Diſh, and lay 
in your Pippins, and pour the Syrup and Sweet- 


meats over them, and bake them in a gentle 
Oven; and when it is hot, pour ſome Cream, 
either pure or artificial, and ſerve them to the 


Table. | 


MAKE ſome Paſte of fine Flour with 
Yeaſt; take five Pounds of the Dough, 


without Salt in it, and cover it before a Fire 


for half an Hour, to make it riſe; then take 
two Pounds and a half of freſh Butter melted, 
and five Eggs beaten well with half a Pound of 
fine Liſbon Sugar; mix theſe well with your 
Paſte, and work it till it is as light as poſhble ; 
and when your Oven is very hot and clean, 
ſtrew into your Cake a Pound of ſmooth Cara- 


way Comfits; then put ſome Butter on the 
Sides and Bottom of your Pan, and put in your 


Cake, and one Hour and a quarter will bake 
it. When it comes out of the Oven, cover it 
with Cloths of Linen till it is cold. 


To dreſs the Giblets of a TorTo1sE, cr 
Sea-TURTLE, From @ Barbadoes Lady. 


T AK E the Head, the Feet, and the Tail, 
and taking off the Scales, ſtew them three 

or four Hours in Salt and Water till they are al- 
moſt tender; then boil them a little with Pep- 
per and Salt on them, and put them 2 a 
| 7 tc W- 


1 


Ste w- pan with a Shallot, ſome Spice, and 


Sweet-herbs, ſome ſtrong Gravy, and ſome 
Wine, thicken the Sauce, and take out the 
Bunch of Sweet-herbs ; you may put then ſome 
Juice of Lemons to them. Ws. 


To roaſt a Piece of TURTLE, or TORTOISE, 


TAKE a Piece of the Fleſh of about. five 
Tor ſix Pounds, and lay it in Salt and Wa- 
ter two Hours; then ſticg a few Cloves in it, 


and faſten it to the Spit; baſte it at firſt with 


Wine and Lemon-juice ; and when it is near 
enough, drudge ſome Flour over it with the 


Raſpings of Bread ſifted, and then baſte it well 


either with Oil or Butter, ſtrewing on, from 


time to time, more Flour and Raſpings till it is 


enough ; then take the Liquor in the Pan, and 
pouring of the Fat, boil it with ſome Lemon- 
peel, and a little Sugar and Salt, and pour it 
over the Turtle. Serve it hot. | 


To make a TURTLE or TorRTaISE Pyx. 


CET the Fleſh of a Turtle, or Tortoiſe, into 
＋ Slices, about an Inch thick; then take 
Cloves beaten fine, with ſome Pepper and Salt, 
and a little Sweet-herbs ; ſeaſon your Pieces 
with them, and lay them in your Cruſt, with 
ſome Lemon fliced, and a quarter of a Pint of 


_ Oil-Olive poured over them, or elſe ſome But- 
ter laid in Bits upon them. 


In the cutting your 


m_ 


Pieces, diſtribute your Fat and Lean equally as 


may be; and though the Fat is of a greenifh 
e I. | Colour 5 
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the Syrup, lay them upon a fine Wire nz 
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Colour, it is. yet very delicious; then cloſe 
your Pye, and juſt before you put it in the 
Oven, pour in ſome White- wine, and bake it 


in a gentle Oven till it is tender. Serve it hot. 


*% make Paſte of P1 PPINS. 


N AK E large Golden-pippins, or Golden- 


rennets, and ſcald them with their Skins 
on; pare them, take out the Cores, and beat 
them in a Marble Mortar very well, with a 
little Lemon-peel grated. Take then their 
Weight of tine Sugar, and a little Water, and 
boil that in a Skillet to a candy Height ; then 
put in your Apples, and boil them thick in the 


_ Syrup till they will leave the Skillet, and when 


it is almoſt cold, work it up with fine Loaf- 


| ſugar powdered, and mould it into Cakes, then 


dry them, 


To dry AypricoTs, From Mrs. Walſing- 
"oh ham of Suffolk, 


HUSE for this Uſe the large Turkey, or 
Roman Apricot, almoſt ripe, {tone them, 


and pare them; then throw them into cold 
- Water, with the Parings ; weigh the pared Apri- 


cots, and prepare an equal Weight of fine Su- 


gar powdered ; then put ſome of the Water the 


Apricots were ſtecped in to the Sugar, and 
boil them to a candied Height; you may then 
put in your Apricots, and boil them till they are 
clear; and when they have lain a few Days in 
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and dry them in a warm Place: When they are 
done, put them in Oaken Boxes, with Papers 


between them. 
** 


To flew a Rump of Bx Er. From Mrs. 1. 


AKE a ſmall Rump of Beef, lay it in a 
long Pan, deep enough to allow it to be 
covered ; then put to it a Pint of Ale, a Quart 
of Red-wine, the Juice of two large Lemons, 
and as much Water as will make Liquor enough 
to cover it, a Cruſt of Bread burnt, an Anchovy, 
ſome Bits of Lemon- peel, a Bunch of Sweet- 
herbs, two large Furnips cut in Dice, two large 
Onions cut in Halves, ſome Pepper and Salt, a 
Nutmeg fliced, a few Cloves, and a little 
Mace. Stop this cloſe, and let it ſtew at leaſt 
three Hours; then lay your Beef in the Diſh, 


and paſs the Liquor through a Sieve, and fill the 


Diſh with it; garniſhing with Turnips cut in 
Dice, firſt boiled tender, and then fried in Hog's- 
lard, and ſliced Lemon; or you may bake your 
Rump of Beef if you will, for it is much the 


fame. And this way you may likewiſe bake 


or ſtew a Leg of Beef, or an Ox Cheek ; only 
break the Bones of the Leg of Beef, and take 
out all the Bones of the G5 Cheek; and take 


eſpecially Care to clean it, for it requires great 


Nicety to do it well. 


Es i Tn ey: Jt” 
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DAMsON-WINE. 


FAKE nine Gallons of Water, make it 
ſcalding hot, and pour it upon ſix-and- thirty 
Pounds of Malaga Raiſins well picked from the 
Stalks. The Raifins ſhould be ſound, or they 


will ſpoil your Wine. While the Water is yet 


hot, put into the Liquor half a Peck of Dam 


ſons full ripe, and picked clean of the Stalks 


and Leaves, to each Gallon-of Liquor; then 
ſtir them all together, and continue doing ſo 
twice a Day for ſix Days. Keep them covered 
with a Cloth al! the time; then let it ſtand 
five or fix Days longer, without ſtirring ; and 
if it is not deep coloured enough, put a little 
Syrup of Mulberries to it, and work it with a 
Piece of white Bread toaſted, and ſpread with 


Yealt or Barm in an open Veſſel; then tun it, 
keeping the Bung of the Veſſel open till the 


Wine has done ſinging in the Caſk : After this 


ſtop it cloſe; and let it ſtand till it is clear, 


which will be in two or three Months. 


Imperial FLORENTINE. From Mr. Bye- 


corf, at Augsburgh. 


C UF the leaneſt Part of a Leg of Veal in 
thin Slices, and beat them with the Back 
of a Knife, as you would do Scotch Scollops ; 


then ſeaſon the Cutlets with Cloves, Pepper 


| beaten fine to Powder, ſome Pepper and Salt, 
with ſome Nutmeg grated, a little dried ſweet 
Marjoram powdered, or ſweet Baſil, Lay this 


Mixture 
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Mixture pretty thick upon them, and roll them 
up with a Piece of fat Bacon in the NMI, ddle; 
then lay in your Paſte to the Diſn, and over 
the Bottom ſtrew a little Pepper, Salt, and Nut- 


meg, with ſome Balls of Force meat; put in 


them your Rolls of Veal, with ſome Cocks- 
combs blanched, and a quarter of a Pint of 
Mulbroom Buttons pickled, ſome Slices of Le- 


mon, with half a Pint of White-wine, and 


about a Pint of Water; then cloſe your Pye, 
and vhen it is baked ſerve it hot. 

N. B. Before you clofe it, put ſome Bits of 
Hutter on the Top af your Rolls of Meat, 


To make FOR CE-MBA T. From the ſame. 
T AKE the Lean of a Leg of Veal, with 


as much fat Bacon, chop them ſmall, and 


beat them well in a Marble Mortar; put a little 
Pepper, Salt, Cloves, Nutmeg, as many Eggs 


beaten as you think proper, with ſame grated 
Bread, to make it into a Paſte, and roll this 


Mixture into Balls, 


| To make a Preſerve of Quixczs white in 


Jelly. From the ſame. 


MALE a dyrup of Golden-pippins, or 


Golden-rennets; and to make that, pare 
your Apples, and core them (but never ute two 
torts together, for one will be ſoft before the 
other is half done: Always take this for a. 
Rule in Apples, Onions, and Turnips, they 


ſhould be all of one kind, and all from the 


ſame 


L 3 


2 
ſame Place, or elſe you will be diſappointed.) 


Boil your Apples with their Weight 1 in Sugar, 
and as much Water as will mix with it, to a 


Jelly; in the mean time, pare yonr Quirces, 
cut them in Quarters, taking them clear off the 


Core; then boil them firſt in fair Water, till 
they are a little tender, and then put them into 
the boiling Syrup, and kcep them gently Rew- 
ing half an Hour. If the Quinces are not then 
clear, boil them again the next Day in the ſame 
Liquor; and when the Quinces are tolerably 
clear, or rather ſay tender, put them into Gal- 
lipots, or Glaſſes, and pour the Syrup or Jelly 
over them to keep; as ſoon as they are cold, 


put Papers over them. 


To Candy whole Or ance ot LEMCN- 


PEI. 


'T AK E ſome of the faireſt Oranges, or Le- 


mons, and cut a ſmall Hole in the Top 


of them; then {coop out all the Pulp as clean 


as poſſible; lay theſe in Water to ſteep eight or 


ten Days, ſhifting them to freih Water twice a 


Day ; then boil them in ſevera] Waters till they 
are tender enough to run a Straw through them; 
then take one Pound of double-refined Loaf- 


ſugar to each Pound of Peel, and a Quart of 


Water; then make your Syrups. and boil your 
Peels in it eight or ten Minutes, and let them 


ſtand in your Syrup five or ſix Days in an 


Earthen glazed Veſſel, for it would ſpoil in a 


Braſs or Copper Pan; then to every Pound put 
one Pound more of Sugar into your Syrup, 
55 and. 
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and boil your Peels in it till they are clear; 
then put them into Gallipots, and boil your 
Syrup till it is almoſt of a candy Height, and 
pour it upon your Peels; and when it is cold, 
cover it, In the ſame manner they preſerve the 
Peels of green Oranges, Lemons, and Limes 
in Barbadocs. 


To ftew SoLts. From Yarmouth. 


FAKE the largeſt Soles you can get, gut 

and ſkin them, lay them in a Stew-pan, 
and pour in about a Pint of good Beef Gravy, 
and as much Claret, ſome Bits of Lemon- peel, 


an Anchovy or two, a Stick of Horle-raddijh, 


a Bunch of Sweet-herbs, a large Onion, halt 
a large Nutmeg, ſome Clove; and Mace, whole 
Pepper, and Salt, with a little Bit of Butter. 
Then ſtew theſe till the Fiſh is enough, and 
pour off the Liquor through a Steve, and thicken 
it with burnt Butter, having firſt put to it the 
Juice of a Lemon. Then pour the Sauce ove: 


the Fiſh, and garniſh with Lemon fliced, and 
the Roots of Red Beets pickled and ſliced, with 


Horſe-raddiſh ſcraped, and fried Bread, 


A Haſh of raw Bezr. 


TT ſome thin Slices of tender Beef, and put 
them in a Stew-pan, with a little Water, 

a Bunch of Sweet-herbs, ſome Lemon-peel, an 
Onion, with ſome Pepper, Salt, and ſome Nut- 
meg. Cover theſe cloſe, and let them ſtew till 
they are tender; pour in a Glaſs of Red-wine, 
es 4 eee 
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clear your Sauce of the Onion, Herbs, &c, and 


thicken it with burnt Butter. Garniſh with 


28 ſliced, red Beet- roots, Capers, or ſuch 
hike. 1 


Bur TE R turned to Oix recovered. From 
Mrs, M. N. 


'T- HERE are ſome Lands, as well as ſome 
Treatments of Butter in the Dairy, that 
makes the Butter ſo very fat and greaſy, that it 
is hard to melt, without running to Oil; while, 


on the other hand, there is a fort of Butter 


waich cuts as firm as Wax; and even this will 
ſometimes turn to Oil in the melting, but very 


ſje.dom : However, when it ſo happens, pour 
cur ciled Butter into a Porringer, and letting 


it ſtand a white, melt a little freſh, and pour 
into it, by gentle Degrees at times, ſome of 


the Butter that was oiled before, keeping your 


Sauce-pan ſhaking all the while; and if you 
find it any way difficult to be recovered, pour 


in a little Milk, and ſhake them together, and 


it will recover. 


Or ance or. LEMON CAK ES. From the 
| ſame. | 


T AKE ſome preſerved Orange or Lemon- 
peels, waſhed from their Syrup ; then beat 
them in a Marble Mortar to a Pulp, adding a 
little Orange-flower-water to them, and a very 
little Gum-Arabic powdered ; this will be- 
come a Paſte : Then mould it into Cakes, with 

| KS 3 double- 
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double- refined Sugar beaten fine, and dry them; 


they muſt then be laid in Boxes, between Sheets 
of white Paper, and kept in a dry Place. 


Fine CakEs to keep. From the ſame. 
6 5 AKE a Pound of fine Sugar powdered, 


and ſomewhat leſs than a Quart of Flour. 
Rub into theſe a Pound of freſh Butter, and 
mix it with three or four Volks of Eggs, with 
ſome Orange-flower-water, and a little Ale- 
Yeaſt ; ſet this Paſte before the Fire to rife, and 
roll out your Cakes thin, while the Paſte is hot; 
then cut them into what Shapes you pleaſe, and 
_ prick them on the Top, and bake them in a 
gentle Oven. They will keep a long time, 
and are very good. ” os 


i Obſervations on the Baking of FRUIT. 


T is to be obſerved, that all Fruits that are 
ripe require little baking, and thoſe which 
are of the hardeſt, or moſt unripe Sorts, ought 
to have a long and gentle Baking, In Peers, 
for Example, when we have ſome of thoſe 
4; which ripen in the Autumn, they will bake with 
iq a Tart; for as they are ripe of themſelves, they 
* 7 require the leis baking, for Ripeneſs is one 
Degree tending to Rottenneſs; and as that is 
\ done by Heat gently, ſo the Oven brings it to 
oh a certain Height ſuddenly, with its Safeguard 
of Sugar; by the additional means of which, 
the Fruit comes to its full Flavour. It 
would have done a great deal by Nature itſelf, 
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if the Tree had ſtood in a Place agreeable ; but 


much more would it be for thoſe baking Pears, 


as we call them, if they had the Advantage of a 


| 1 75 Climate; one may gueſs then how much 


ifference there ts between one and the other. 
'The tough and hard Pears, one ought to bake 
twice, that is, once with a little Water 
and Sugar, in as hot an Oven as they bake Bread, 


and then put them in Pyes, and bake them 


over-again; ſo will they become tender, well- 
taſted, and of a fine Colour. But be it as it 
may, as ſoon as either of theſe come out of the 
Oven, pour ſome Cream over them, and mix it 
with them, if they are to be ſerved hot, maſh- 
ing the Fruit all the while; but if they are to 
be ſerved cold, then only pour ſome Cream over 
them, when they juſt come from the Oven, and 
let it remain till you ſerve it cold. 

There is one way which is practiſed by "EY 


and that 1s, to break the hard Pears, juſt when 


they are taken out of the Oven, in the Pye-; 
for elſe the Outſides, though the Rind is off, 
will be hard and tough ; "then pour on the 
Cream. It is to be noted, that all ripe Apples 
require lefs baking, and leſs Sugar than the hard 


Apples, which do not become ripe till ſome 
Months afterwards. When an Apple or Pear, 
tor Example, is as ripe as it can be in our Cli- 


mate, it will have ſome Softneſs, and ſome 


Sweetneſs in it, and therefore will require leſs 
Paking, as baking is only a fort of ripening ; 
and fo on the other hand : But we are providen- 


tially provided with both Apples and Pears, 
which are fome ripe ſooner, and ſome later ; 
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ſo that by the End of July we haye ſome 

ripe, and others remain hard and ſour till 
October. We ought to be appriſed of the Sorts, 

to take them in their ſeveral Seaſons, and not 

to take the Winter Fruits for baking, when we 

have ripe Fruits by us. Many thouſand Buſhels 

of Fruit are loſt for want of this Caution, 

So at any time, when you uſe Apples or 
Pears for Tarts, Puddings, or Sauces, let them 
be all of one Sort, and ripe; for if they are 
ripe, or towards it, they will ſoon ſoften; and 
if you put two forts together, one will be in 
Pulp very ſoon, and the other will be hard for 
an Hour or two. FS 


To boil FRESH SALMON. 


ASH it with Salt and Water, and pour 
into the Water a ſixth Part of Vinegar, 


with a little Salt, and a Stick of Horſe-radith. 


To broil HeRRINGs, /0 as to prevent their 
riſing in the Stomaco, | 


FACE freſh Herrings, ſcale them, gut 

them, and waſh them; and when they 

are well dried with a Cloth, ſtrew them with 

_Flour of Ginger, as you would any Fiſh with 

Flour, then broil them; and when they are 
enough, the Taſte of the Ginger is quite loſt. 
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7 bake TW on. From Lady G. 


— Ketchup, ſome ſtrong Gravy, half a Pint 
of pickled Muſhrooms, as much White- wine 


as Gravy, three or four large Shallots, an An- 


chovy or two, two or three Slices of fat Bacon, 


ſome Pepper, Cloves, and Nutmeg, alittle Salt, 

ſome Lemon-peel, and a Bunch of Sweet-herbs; 
then break ſome Bits of Butter, and lay them 

on your Fiſh ; cover all as cloſe as you can, 


and give them an Hour's baking. 

When they are enough, lay them in a hot 
Diſh, pour off the Liquor, and ſtrain it, only 
preſerving the Muſhrooms ; then add to it a 
Spoonful of Lemon-juice, and thicken your 


Sauce with the Volks of an Egg or two, beaten 
with Cream, and mixed by * with the 


Sauce. Pour this over your Fiſh, and ſerve it 
hot with Slices of Beet-roots, Lemon, and 


ſcraped Horſe-raddiſh. 


A white Fricaſſy of Fnocs. From Mr. 
5 Ganeau. 


CUT off the Hinder-legs, ſtrip them of 
＋ the Skin, and cut off the Feet, and boil 
them tender in a little Veal Broth, with whole 
Pepper, and a little Salt, with a Bunch of Sweet- 
berbs, and ſome Lemon-peel. Stew theſe with 


a Shallot till the Fleſh is a little tender, ſtrain 


off the Liquor, and thicken it with Cream and 
Butter; ſerve them hot with Muſhrooms pickled, 


tolled 


_— 


] 4 Y them in a Pan, with ſome Muſhroom 


CI) 
toſſed up with the Sauce, They make a very 
| god Diſh, and their Bones being of a very fine 


exture, are better to be eaten than thoſe of 


Frocs in 4 brown Fricaſſy. From the 
ſame, 1 


PRepare the Frogs as before, flour them well, 
put them into a Pan of hot Lard, and fry 
them brown; then drain them from the Liquor, 
and make a Sauce for them of good Gravy, 
ſome Lemon-peel, a Shallot or two, ſome Spice 
beaten, a Bunch of Sweet-herbs, an Anchovy, 
ſome pickled Muſhrooms and their Liquor, and 
ſome Pepper and Salt. Toſs up theſe thick with 
Butter, and pour the Sauce over them, and 
ſome Lemon-juice. Garniſh with broiled Muſh- 
room Flaps, and Lemon ſliced, 


A Gammon of a BADGtR roaſted. From 
Mir. R. T. of Leiceſterſhire, 


T H E Badger is one of the cleaneſt Creatures 

in its Food of any in the World; and one 
may ſuppoſe that the Fleſh of this Creature is 
not unwholeſome. It eats like the fineſt Pork, 
but much ſweeter. 

Lay the Gammon in a Brine of Salt and 
Water that will bear an Egg, for a Week or 
ten Days; then boil it till it is tender, and 
after roaſt it, ſtrewing it with Flour and 
raſped Bread lifted, in the manner of a Weſt- 

| | | | phalia 


C 
. Ham. Serve it hot with a Garniſh of 
acon fried in Cutlets, aud fome Lemon 
in Slices. e EDS 


PLrum-PoTTAGE, or CHRISTMAS 


PoTTAGE. 


T AKE a Leg of Beef, boil it to Rags, 
then ſtrain off the Liquor, and put to it 
Cloves, Mace, and Nutmeg enough to ſeaſon it, 
and ſome Apples, pared and freed from the 
Cores, and boiled tender; and to every _ 
of Liquor put half a Pound of Currants picked 
clean, and rubbed in a coarfe Cloth. Then 
add a Pound of Raiſins of the Sun to a Gal- 
bon of Liquor, and half a Pound of Prunes. 


 V1PER-So0P. From Mr. Ganeau. 
T Vipers alive, ſkin them, and cut 


off their Heads; cut them in Pieces, 
about two Inches in Length, and boil them, 
with their Hearts, in about a Gallon of Wa- 
ter to eight Vipers, if they are pretty large. 
Put into the Liquor a little Pepper and Salt, and 
a Quart of White-wine to a Gallon of Liquor ; 


then put in ſome Spice to your Mind, and 


chop the following Herbs and put into it : 


Take ſome Chervil, ſome white Beet-cards or 


Leaves, ſome Hearts of Cabbage-lettuce, a 
Shallot, ſome Spinage-leaves, and fome Succory. 
Boil theſe, and let them be tender; then ſerve 
it up hot, with a French-ro!l. in rhe 5 
N | Fe, | ang. 


\ 


(231) 
and garniſh with the Raſpings of Bread ſifted, 
and Slices of Lemon. | 


To make ALMOND-CAKES. 


AK E ſome Orange-flower, water, or Roſe- 
water, with about two Grains of Amber- 
ber-gris, and beat theſe with a Pound of blanched 
Almonds in a Marble Mortar; then take a 


Pound of fine Sugar powdered, and finely ſifted, 


and put moſt of it to the Almonds when they 
are well beaten, and mix it well. Then make 
your Cakes, and lay them on Wafers, and ſez 


them in a gentle Oven, on Tin Plates; and 


when they are half baked, boil what Sugar you 


have left with ſome Roſe-water to a Cand 


Height, and with a Feather waſh the Cakes 
over with this Liquor, and. cloſe your Oven, 
and let them ſtand a few Minutes longer. 


To candy E.Rinco RooTs. From Mr 
Lufkin, of Colcheſter, 
T AKE the faireſt Roots of Eringo, freſly 


taken out of the Ground, waſh them clear, 


and boll them in ſeveral Waters till they are 


very tender; waſh them again, and rub them 
with a Cloth to dry, as much as they will bear 
without breaking or bruiſing , ſlit them, take 
out the Pith, and twiſt two together, like a 
Screw. Then take to every Pound of Root 
two Pounds of fine Sugar powdered, of which 
Sugar take one Pound at firft, and boil it with, 
tame Roſe-water to a Syrup ; and then put in 

| Pour 


Be „„ 

your Roots, and boil them till they are clear; 
then wet the reſt of your Sugar with Roſe- 
water, and boil it to a Candy Height; then 
put in the Roots, and let them boil, ſhaking 
them often over the Fire, and when you think 
they are enough, take them from the Fire, and 
ſnake them till they are cold, and almoſt dry; 
then lay them upon Diſnes to dry thoroughly, 
and when they are done, put them up in Boxes, 
with white Paper under and over them, and 
keep them in a dry Place. 


To preſerve Gr Ap RES in Syrup. From the 
ſame. 


& & AKE your Grapes, gathered in a. dry 

day, pick them then from the Stalks, and 
{tone them carefully, without breaking much 
of the Skin, fave the Juice; then take the 
Weight of them in fine Sugar powdered, and 
boil your Sugar with ſome Water to a Syrup, 
taking off the Scum as it riſes. When the 
Scum riſes no more, put in your Grapes, and 
boil them quick till they are as clear as Cryſtal, 
I mean the white Grapes; the red Sorts muſt 
boil till they are clear, and the Syrup will 
jelly; then put them into Glaſſes, and when 
they are cold, cover them cloſe with white 
Paper: You may add fome Orange-flower- 
water to the Syrup, which will give them a 
fine Flavour. 


7. 


42 
| To bake a CaLr's:- HEAD. 
Fa K E the Volks of two or three Eggs, and 


beat them well, and with a Feather trace 

that Liquor over the Outſide of the Head, and 
ſtrew over it ſome Raſpings of Bread ſifted, | 
| ſome Flour, a little Pepper and Salt, Mace and 
Nutmeg, with a little Sage ſhred ſmall ; cover 
the Head with Bits of Butter, and pour in the 
Pan a little White-wine and Water, with as 
much Gravy ; then bake it in a quick Oven, 
and ſerve it, with the Brains boiled and chopt 
ſmall with ſome Sage and melted Butter, in a 


Hhaſon by themſclves. 


T o make Spirit of L.1LLY-0F- THE-VALLEY. 
From Norway *. 


| 6G AT HE R your Lilly-of-the- Valley Flow- 
ers when they are dry, and pick them from 
the Stalks ; then put a quarter of a Pint of them 
into a Quart of Brandy, and fo in Proportion, 
to infuſe ſix or eight Bo then diſtil it in a. 
cold Still, marking the Bottles as they are 
drawn off, which is firſt, ſecond, and third, &c. 
When you have diſtilled them, take the firſt, 
and fo on to the third or fourth, and mix them 
together till it is as ſtrong as you defire ; and 
then bottle and cork them well, putting a 
Lump of Loaf-ſugar 1 into each Bottle. 


= This ſerves, in the room of Orange-flower- 
water, in Puddings, and to perfume Cakes ; tho“ 
it is drank as a Dram 1 in Norway. 


To 
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To make Artificial Ancnovies. From 
Mr. James Randolph, of Richmond. 


. ABOUT February you will find, in the 


River of Thames, a large Quantity of 


Bleak, or in Auguſt a much larger Quantity in 
Shoals. Theſe Fiſh are ſoſt, tender, and oily, 
and much better than Sprats to make any Imita- 
tion of Anchovies from. 

Take theſe, clean them, cut off their Heads, 
and lay them in an Earthen glazed Pan, in 
Layers, or ſingle Rows, with Bay-ſalt between 
each Layer, till the Veſiel is full; in a Month 


you may begin to uſe them, afterwards put 


Vinegar to them, which will keep them. T urn 
them often the firſt F TOI 


A Ho barbicued, or broiled whole. 
7 From Vaux-Hall, Surrey. 


TAKE a Hog of five or fix Months 
| old, kill it, my take out the Entrails, ſo 
that the Hog is clear of the Harſlet; then turn 


the Hog upon its Back, and ſrom three Inches 


below the Place where it was ſtuck, to be killed, 
cut the Belly in a ſtrait Line down to the Bot- 
tom, near the joining of the Gammons, but 
not ſo ſar, but that the whole Body of the Hog 
may hold any Liquor you would put into it. 

Then ſtretch out the Ribs, and open the 
Belly as wide as may be; then ſtrew into it 
ks" Pepper and Salt you Peaſe, 


After 
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Aſter this, take a large Gridiron, with two 


or three Ribs in it, and ſet it upon a Stand of 
Iron, about three Feet and a half high, and 


upon that lay your Hog, opened as above, with 


the Belly-ſide downwards, and with a good 
clear Fire of Charcoal under it. Broil that Side 


till it 15 enough, flouring the Back at the ſame 


time often. 

N. B. This ſhould be done in a Yard, or 
Garden, with a Covering like a Tent over it. 

When the Belly-part of the Hog is enough, 
and turned upwards, and well fixed to be ſtea ly 
upon the Grid- iron, or Barbacue, pour into the 
Belly of the Hog three or four Quarts of Wa- 
ter, and half as much White-wine, and as 
rauch Salt as you will, with ſome Sage cut 
ſmall, adding the Peels of {1x or eight Lemons, 
and an Ounce of freſh Cloves whole. 

Then let it broil till it is enough, which will 
be, from the Beginning to the End, about ſe- 
ven or eight Hours; and when you ſerve it, 
pour out the Sauce, and lay it in a Diſh, with 
the Back upwards, 


— 
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Bexy or Pork 10 be ſalted for boiling im- 
medialely from the Shambles. From Mr. 
J. P. Chymiſ, 


AK E any Piece of Beef you deſire to 
boil, or Pork for the fame, dreſſing it freſh 
from the Shambles, or. Market, and falt it very 
well juſt before you put it into the Pot; then, 
as ſoon as your Meat is falted, take a coarſe 
Linen Cloth, and flour it very well, and then 
put the Meat into it, and tie it up cloſe, Put 
this into a Kettle of boiling Water, and boil 
It as long as you would any ſalt Piece of Beef 
of the ſame bigneſs and it will come out as 
ſalt as a Piece of Meat that had been ſalted four 
or five Days; but, by this way of ſalting, one 
ought not to have Pieces of above five or 11x 
Pounds Weight. ; 1 abs 


PoTaToz-Puppinc, made with Sweet- 
meats. From Mr. Moring, Temple-Bar. 


FAK E ſome clean Potatoes, boil them 
* tender, and clean from their Skins, break 
them in a Marble Mortar, till they become a 
Pulp, with ſome Slices of candied Lemons and 
Oranges, Spices, and Lemon-peel candied ; 
put to theſe ſome Marrow, and as much Sugar, 
with Orange-flower-water, as you think fit. 
Mix all together, and then take ſome whole 
candied Orange-peels, and ſtuff them full of 
the Meat, and ſet them upon a Dith in a gentle 

0 Oven; 
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Oven; and when they have ſtood half an 


Hour, ſerve them hot, with a Sauce of Sack 
and Butter, and fine Sugar grated over them. 


To dreſs SALT Fisn, 
O LD Ling muſt be laid in Water twelve 


Hours, then Jay it twelve Hours on a 
Board, and then twelve more in Water. When 
you boil it, put it into the Water cold; if it 
is good, it will take about fifteen Minutes boil- 
ing ſoftly. Boil Parſnips very tender, ſlice them, 
lay them in a Plate, the Fiſh by itſelf dry, and 
Butter and hard Eggs chopt in a Baſon. 

As to the Water-Cod, that need only be 
boiled, and well ſkimmed. 


GoosBERRY-FOOL. 


8 E T a Quart of Gooſverries on the Fire in 

about a Quart of Water. When they be- 
gin to ſimmer, and turn yellow, and begin to 
plump, throw them into a Cullender to drain 
the Water out; then with the Back of a Spoon 
carefully ſqueeze the Pulp, throw the Sieve into 
a Diſh, make them pretty ſweet, and let them 
and till they are cold; then take a Quart of 
new Milk, and the Volks of two Eggs, with a 
little Nutmeg ; ftir it ſoftly over a flow Fire till 
it ſimmers; take it off, and by Degrees {tir it 
into the Gooſberries. Let it ſtand till it is cold. 
If you make it with Cream, you need not put 
Eggs in. 


a 
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| A Rict-Soor. 


Simmer two Quarts of Water, a Pound of 
Rice, and a little Cinnamon till the Rice is 
tender; take out the Cinnamon, and ſweeten 
it to your Palate, grate half a Nutmeg, and let 
it ſtand till cold; bear the Volks cf three Egge, 
with half a Pint of White-wine, mix them very 
well, then ſtir them into the Rice; ſet them on 
a ſlow Fire, and keep ftirring all the time, for 
fear of curdling. When it is of a good Thick- 
neſs, and boils, take it up. Keep ſtirring it till 
you put it into your Diſh. 


Soor-MEACRE. 


SHAKE half a Pound of Butter in a deep 
Stew-pan till it has done making a Noiſe; 
then throw in ſix Onions cut ſmall, and ſhake 
them about. Take a Bunch of Sellery clean 
waſhed and picked, cut in Pieces half as long 
as your Finger, a large Handful of Spinage 
clean waſhed and picked, a good Lettuce clean 
waſhed, if you have it, and cut ſmall, a little 
Bundle of Parſley chopt fine; ſhake all this 
well together in the Pan for a quarter of an 
Hour; then ſhake in a little Flour, ſtir all to- 
gether, and pour into the Stew-pan two Quarts 
of boiling Water; take a Handful of dry hard 


Cruſt, throw in a Tea- ſpoonful of beaten Pep- 5 


per, three Blades of Mace beat fine ; ſtir all 
together, and let it boil ſoftly half an Hour; 
then take it off the Fire, and beat up the Yolks 
Me „ 
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of two Eggs and ftir in, and one : Spoonful of 
| Vinegar, 


4 Ha u- Pyr. 


CUT Slices of cold boiled Has: lay a ä 
Layer of Ham, ſhake a little Pepper over | 
it; then take a large young Fow], pepper and T3 
ſualt it Inſide and Outſide ; lay the Fowl on the 1 
Ham, boil ſome Eggs hard, put in the Yolks, 

and cover all with another Layer of Ham; put 
on the Top-cruſt, bake it well; have ready, 

when it comes out of the Oven; ſome good 


Beef-gravy, enough to fill the Pye. | 
A ready Gravy for a Fen, v1 


B01. the Neck, Liver, and Gizzard, in half 7 
a Pint of Water, with a Piece of Bread | 1 
toaſted brown, and a little Pepper and Salt till | 
it is half reduced; then add half a Glaſs of Red- 14 
wine, boil it and ſtrain it; thicken with a Piece 13 
of Butter rolled in F lour, and add a little 1 
13 hup. 


GRAVY i Wurz Sauce. 


| CY T a Pound of Veal into imall Pieces, 
boil it in a Quart of Water, with an Onion, 
a Blade of Mace, two Cloves, and a few whole 13 
| Pepper-corns, ll” it is as rich as you would 1 1 
| have it. | | 
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To burn BUTTER, 


SHARE ſome Flower upon two or three 


Ounces of Butter, put it into a hot Frying- 
pan, let it boil, and when it turns brown, put 
in the Liquor you intend to thicken, and keep 


it quick ſtirring z boil it well, or it wil taſte 


raw. 
SCOT CH-COLLOPS. 


C U T your Veal thin, beat it with the Back 


of a Knife, grate ſome Nutmeg over it, 


dip it in the Volk of an Egg, and fry it in 
Butter, not too brown ; then pour the Butter 


ſtom them, have ready half a Pint of Gravy, a 
little Butter rolled in Flour, a few Muſhrooms, 
the Yolk of an Egg, and a little Salt; ſtir it al! 


together, and when it is of a fine Thickneſs, 


_ diſh it up, with Force meat- balls, Cocks- 


combs, Morilles, Truffles, Bits of dried Ba- 


con, &c. as you think proper. 


White s Savor cu-CoLLops 


RE done as before, only don't dip them 
in Egg, and fry them till they are tender, 


but not brown. Take your Meat out of the 


Pan, and pour all out; then put in your Meat 
again, as above, with ſome Cream, to make it 


white. 
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A brown FRICASSv. 


CU your Rabbits or Chickens in Pieces, 


have ready ſome grated Bread, a little 
beaten Mace, and a little grated Nutmeg mixt 
together, and then roll them in it; put a little 
Butter into your Stew - pan, and when it is melted 
put in your Meat. Fry it of a fine brown, 
and take care they don't ſtick to the Bottom of 
the Pan; then pour the Butter from them, 
and pour in half a Pint of Gravy, a little Red- 
wine, Muſhrooms, a little Salt, and a Piece of 


Butter rolled in Flour. When it is of a fine © 


Thickneſs diſh it up, and ſend it to Table. 


A white FRICASSY. 


CY your Chickens or Rabbits to Pieces, 
juſt lay them in warm Water to draw out 
the Blood, and then dry them in a clean Cloth z 


put them into a Stew-pan with Milk and Wa- 

ter, ſtew them till they are tender; then take 
them out with a Fork, and put them in half a 
Pint of Milk thickened with the Volk of an 


Egg, and a quarter of a Pound of Butter; 
keep it ſtirring, and when quite hot, and of a 
1 add a little Nutmeg, and 


Muſhroomsy ſhake all for a Minute or two, and 
diſh it up, 8 
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To roaſt PioRONS. 


PUT into the Bellies Parſley clean waſhed 
and chopped, with Pepper and Salt rolled 
in Butter, tie the Neck- end cloſe, ſkewer two 
together, and run the Spit between them, then 
baſte them with Butter, and ſerve them with 
Butter in the Diſh. 5 


Chickkxs roaſted with Force. eat. 


RE AK the Breaſt-bones, and make a 
Force-meat with the Fleſh of a Fowl or 
Veal, ſome Slices of Ham, or lean Bacon ; 
chop them all well together; the Crumb of a 
Penny-loaf ſoaked in Milk boiled; mix all to- 
gether, with Nutmeg, Pepper, Salt, a litge 
Thyme, Parſley, Lemon-peel, and the Volks 
of two Eggs; fill your Fowls, ſpit them, tie 
them at both Ends, and paper the Breaſts. 
Garniſh with fried Bacon and Lemon-pee], 
and ſerve it with good Gravy, and, if you have 
them, Muſhrooms. 


1 
70 keep MEAT ho. 

Ts beſt way to keep Meat hot, if it be 
1 done before your Company is ready, is 
to ſet the Diſh over a Pan of boiling Water; 
cover the Diſh with a deep Cover, fo as not to 
touch the Meat, and throw a Cloth over all. 


Thus you may keep your Meat hot a long time, 
and 
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and it is better than over-roaſting and ſpoiling 
the Meat. The Steam of the Water keeps the 
| Meat hot, and don't draw the Gravy out, or 
dry it up, as the Fire or a Chafing-diſh does. 


To roaſt a Pio. 


SPII your Pig, and lay it to the Fire, 
% which muſt be a very good one at each End, 
or hang a flat Iron in the Middle of the Grate, 
Before you lay your Pig down, take a little 
Sage ſhred ſmall, a Piece of Butter as big as 
a Walnut, and a little Pepper and Salt ; put 
them into the Pig, and ſew it up with coarſe 
Thread; then flour it all over thoroughly, and 
keep flouring it well, till the Eyes drop out, or 
you ſind the Crackling hard. Save all the Gravy 
1 that drops from it, by ſetting a Diſh under the 
|. Pig in the Dripping- pan. When the Pig is 
| enough, ſtir the Fire up briſk ;. take a coarſe 
Cloth, with about a quarter of a Pound of 
Butter in it, and rub the Pig all over till the 
Crackling is quite criſp, and then take it up. 
Chop the Brains ſmall, put them into a good 
Beef Gravy thickened with Bread cut in thin 
1 — and boiled in it, and pour it all into the 
iſh, 344 . 1 


To make Hoc's-PDDIN OS with Currants. 


AKE three Pounds of grated Bread to 

* four Pounds of Eeef- ſewet finely ſhred 
two Pounds of Currants, Cloves, Mace, and 
Cinnamon, of each half an Ounce beaten fine, a 
8 M 2 little 


} | 
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Little Salt, a Pound and half of Sugar, a Pint of 
Sack, a Quart of Cream, a little Roſe-water, 
twent y Eggs well beaten, but half the Whites; 


mix all theſe well together, and fill the Guts half 


full; boil them a little, and prick them as they 


boil, to keep them from breaking the Guts; 


take them up on clean Cloths. 


A Counterfeit Haunth of Ven. Iso. 


ORDER a Leg a Le Leg of exceeding fat Mutton 


to be cut like a Hauneh, Jay it the Back- 


Ade downward in a Pan, and pour a Bottle of 
Red-wine upon it; let it lie twenty-four Hours, 


then ſpit it, and baſte it with the ſame Liquor 
and Butter all the time it is roaſtin 3 an Hour 


and a half will do it, with a good Fire. Serve 
it up with Veniſon Sauce. 


To bale Herrings inan urin Bang manner. 


From Mrs. M. N. of Shrewſbury. 


TA KE freſh Herrings, and when they are 
ſcaled and cleaned, put them in a glazed 


Earthen Veſſel, where they can lie {trait ; then 
put.in as much of the following Liquor as will 


cover them, viz. An equal Quantity of fine 
pale old ſtrong Beer with Vinegar, which is 


the beſt, or elſe all Vinegar, or, as ſome do, 


put two Parts of Vinegar, and one of Water; 
any of theie will do well; then put in ſome 


Bay- ſalt, ſuch a Quantity as you think will ſea- 
fon it to your Mind; and to that a tenth Part 
of Salt-petre, which will not make it ſalt, but 


give | 
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3 it a fine Reliſn; to theſe put two or three 

ay-leaves, a Bunch of Sweet-herbs, ſome 
Cloves, or Jamaica Pepper, and ſome whole 
Pepper; then cover your Pan, and bake it in a 
quick Oven, with Bread. Theſe mult be eaten 
cid, and are excellent if made pretty high 
with the Spice, and well done ; the Bones will 
diſlolve in baking. 


To draw GRAVV for a private Family. 


T* KE a fleſhy Piece of Beef, without Fat, 
and cut into Pieces about the Bigneſs of 

| * Eggs; then flour it well, and put it in 
a Sauce-pan, with a little freſh Lard, or a 
little Butter, a ſmall Onion fliced, ſome Powder 
of Sweet- marjoram, and a little Pepper; cover 


all cloſe, and ſtir it now and then till the Gra- 


vy is come out enough, and then pour on it 
ſome Water when the Gravy is brown, and 
ſtir all together, and let them boil ſome time; 
then ſtrain it off, adding a little Lemon-juice. 


Another Ge avy for a private Family, 
where there is not an Opportunity of 
gelling Beef to make it of. 


TAKE ſome Butter and ſome Onion, cut 

ſmall, put it in a Sauce-pan, and ſet it 
over the Fire til] the Butter melts ; then drudge 
in ſome Flour, and ſtir it well till the Froth 
ſinks down, and then it will be brown; you 


M 3 _ 
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muſt then have ready prepared the following 


Mixture to throw in, viz. Some good old Beer, 
and as much Water, an Onion cut ſmall, ſome . 
Pepper and Salt, a ſmall Anchovy ſhred, a little 
Lemon-peel grated, a Clove or two, and, if 


you have it, a little Muſhroom-liquor, or Li- 
quor of pickled Walnuts ; then let them all 
immer together ſome time, and it will pro- 


duce a thick good Gravy. 


Directions concerning Siri P1ckLED 


HERRINds. 


JAY FR Fiſh in a Plate or Trencher, beat it 
-on each Side with the Flat of a Knife, to 


looſen the Skin; cut a thin Stripe off the Belly, 


and ſtrip the Back, to divide the Skin, which 
then muſt be tripped on each fide with the 
Knife and Fingers, beginning at the Neck, 
Take out the Row, and rub the Inſide and the 
whole Herring with the Corner of a Napkin, 
dipped in Vinegar. | 


The Fiſh being prepared as above, cut off 
the Head and Tail; then divide the Herring 


into Pieces of about an Inch long; afterwards 
put the Pieces together, as though the Fiſh 


were entire; eat it with Oil, Vinegar, new 


Bread and Butter, Pickles, &c. 


A Second Way. 


AF TER the Herring is ſkinned, Kc. as 
above directed, ſhave it very thin, and 
\ when cut to the Hoe. turn it and ſhave it in 


like manner on the other Side, A Herring may 
like my 
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be thus cut cut ſo thin, that the Pieces of it will 


cover a Plate, 


A Third May. 7 


THE Herring being prepared purſuant to 

the above Directions, take it by the Tail, 
in the Middle of which cut a Slit half an Inch 
long, or more; pull each Tip of the Tail op- 
poſite ways, by which means the Herring will 
be ſplit into two Parts; in one of theſe Parts no 


Bone will be left, and the Bone left in the other 


Part may eaſily be taken out from a new pickled 
Herring, by looſening the Bone at the Neck, 
and drawing it along. The two divided Parts 
of the Herring may then be laid together, cut 
into Slices, and eaten between Bread and But- 

ter, or minced and mixed with a Sallad of any 


kind, or elſe made into a Salamongundy, with 
Chicken, Rabbit, or Veal, In many Coun- 


tries Pickled Herrings are made to ſerve all the 
Purpoſes of Ham or Bacon. 


To make TURNip-WiINE, 


14 K E a good many Turnips, pare them, 


ſlice them, put them into a Cyder-preſs, 
and preis out all the Juice very well; to every 


_ Gallon of Juice have three Pounds of Lump 


Sugar; have a Veſſel ready juſt big enough to 


hold the Juice, put your Sugar into a Veſſel; 


and alſo to every Gallon of Juice half a Pint 
of Brandy; pour in the Juice, and lay ſome- 


thing over the Bung for a Week, to ſee if it 


MA: works; 
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8 works ; if it does, you muſt not bung it down 
till it has done working; then ſtop it cloſe for 


three Months, and draw it off into another 
Veſſel; when it is fine, bottle it off. | 
To make RaSPBERRY-WINE. 


FAEE ſome fine ripe Raſpberries, bruiſe 
1 them with the Back of a Spoon, then 


ſtrain them through a Flannel Bag into a Stone 
Jar; to each Quart of Juice put a Pound of 
- double-refined Sugar, ſtir it well together, and 
cover it cloſe; let it ſtand three Days, then 
pour it off clear. To a Quart of Juice put 


two Quarts of White-wine, bottle it off; it 
will be fit todrink in a Week. Brandy made 
thus is a very fine Dram, and a much better 


way than ſteeping the Raſpberries. | 


: Moon-SHiNnz. 


* 


FIRST have a Pier of Tin. mule inthe - 


Shape of a Half- moon, as deep as a half- 
pint Baſon, and one in the Shape of a large 
Star, and two or three leſſer ones: Boil two 


Calf's-feet in a Gallon of Water till it comes 


to a Quart ; then ftrain it off, and when cold, 
ſkim off all the Fat; take half the Jelly, and 


ſweeten it with Sugar to Jour Palate, beat up 


with the Whites of four Eggs; ftir all together 


over a flow Fire till it boils, then run it through 
a Flannel Bag till clear; put it in a clean 
Sauce- pan, and take an Ounce of ſweet Al- 
monds, blanched and beat very fine in a 2 58 


„ 
ble Mortar, with two Spoonfuls of Roſe-wa- 
ter, and two of Orange-flower-water ; then 
{train it through a coarfe Cloth, mix it with the 
Jelly, ſtir in four large Spoonfuls of thick 
Cream, ſtir it all together till it boils; then 
have ready the Diſh you intend it for, ora 
Tin in the Shape of a Half- moon in the Mid- 
dle, and the Stars round it; lay little Weights 
on the Tin to keep them in the Places you 


Would have them lie; then pour in the above 


Blanc Manger into the Diſh, and when it is 
quite cold, take out the Tin Things, and mix 
the other half of the Jelly with half a Pint of 
good White-wine, and the Juice of two or 
three Lemons, with Loaf-fugar —_ to make 
it ſweet, and the Whites of eight beaten 


fine; ſtir it all together over a flow Fire till it 


boils ; then run it through a Flannel Bag till 
it is quite clear in aChina Baſon, and very care- 
fully fill up the Places where you took the Tin 
out; let it ſtand till cold, and fend it to Table. 

Note, You may, for change, fill the Diſh 
with a fine thick Almond Cuſtard ; and, when 
it is cold, fil} up the Half-moon and Stars with 
the clear Jelly. 5 


To dreſs Hoc's-FE EH and EA RS the Jef | 


Way. ; 


W HEN they are nicely cleaned, put them 


into a Pot with a Bay- leaf, and a large 
Onion, and as much Water as will cover them; 


ſeaſon them with Salt and a little Pepper; bake 


them with Houſhold Bread; keep them in this 
M 5 | Pickle 
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Pickle till you want them; then take them out, 
and cut them in handſome Pieces, fry them, 
and take for Sauce three Spoonfuls of the Pickle, 
ſhake in ſome Flour, a Piece of Butter, and a 
Spoonful of Muſtard; lay the Ears in the 
Middle, the Feet round, and pour the Sauce 
over. $3 


To make Cnicken-WaTEeRr. 


96 AK E a Cock, or large Fowl, flea it, then 

bruiſe it with a Hammer, and put it into 
a Gallon of Water, with a Cruſt of Bread; 
let it boil half away, and ſtrain it off, 


To make a good GINGERBREAD without 
| „ OM 


TAKE two Pounds of Treacle, candicd 
1 Orange, Lemon, and Citron-peel, of 
each a quarter of a Pound ; as much candied 
Ginger, all ſliced thin; one Ounce of Car- 
raway-ſeed, and one Qunce of Coriander-ſced, 
with one Ounce of beaten Ginger; mix in as 
much Flour as will make it a foft Paſte; lay 
it in Cakes on Tin Plates, and bake it in a 
quick Oven; keep it dry, and it will be good 
fume Months. 


Dr, 
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Dr. Ratcliffe's Receipt for the Hoop IN q- 
Coven. 


5 i AKE two Ounces of Conſerve of Roſes, 
1 two Ounces of Raiſins of the Sun ſtoned, 
two Ounces of brown F and two 
Pennyworth of Spirits of Sulphur ; beat them 
up into a Conſerve, to be taken Morning and 


Evening. 


To boil a ToNouE. 


A Tongue, if falt, put in the Pot over 
b Night, and don't let it boil till about three 
Hours before Dinner, and then keep it boil- 
ing all that time; if freſh out of the Pickle, two 

Hours, and put it in when the Water boils, 


An Ointment for a Buxx or SCaLD. 


T* KE a Bottle of the beft Oil of Olives, 
4 and as much of the Thorn-apple as you 
can ſtir in when it is bruiſed ; ſet it on a gentle 
Fire, and let it boil till you find it is of a good 
green Colour; drop it on a Salver, and, if you 
make it directly, you muſt take a quarter of a 
Pound of Bees-wax, a quarter of a Pound of 
Roſin, and two Ounces of Venice Turpentine; 
ſet your green Oil over the Fire, then flice 
your Bees-wax, beat your Roſin, and put them 
in; let them infuſe gently till all is melted, then 
take it off the Fire, and put in your Turpen- 
95 M6 ne; 


tine; ſtir it about, put it into a Gallipot, and 
keep it for your Uſe. 


To cure a BURN. 


BEAT up the Whites of Eggs well with 


White roſe- water, and anoint the Part. 


To make MACKEROONS. 


REANCH and beat your Almonds with 


R :{e and Orange-flower-water ; to every 


Pound of Almond put a Pound cf fine Sugar, 
and the Whites of three large Eggs beat to a 
Froth; put all to the Almonds, and beat it to- 


gethe very well in vour Mortar; when it is 
im-1] enough, make it ſcalding hot in your Pre- 


ſerving pan, then drop it on Wafer- paper, and 


bake it on Sheets of Tin; be ſure the Oven be 


not ſcorching. 


CREAM-FLUMMERY. 


TAKE a Pint of Cream, three Spoonfuls 
1 of Rice Flower, very fine ground or beat, 


and ſifted till it is ſmall, three Ounces of Sugar, 


and two Ounces of Almonds beat ſmall, mix 


with ſome Spoonfuls of Milk, for fear of oiling, 


the Whites of three Eggs beat; ſtrain the 
Cream and Egps to the Almonds, and ſet it on 
the Fire, and ſtir it all one way, till it is thick 
and ſmooth as Cuſtard ; then pour it into deep 


Glaſſes, that when it is cold it may turn out in 


picked 


897 
picked Shapes; blanch and cut ſome Almonds in 
Slips to ſtick upon it. e 
CukRANT CLEAR CAR ES. 

J Nfuſe your Currants in a Stone Pan or Jug, 

that you may keep it cloſe covered in a Ket- 
tle of Water, to boil till they are tender, then 
paſs them while they are hot through your 
Jelly-bag; to a Pound of this Liquor put a 
Pound of double-refin'd Sugar, boiled to a 
thick Candy, till it is almoſt Sugar again; then 
put in your Liquor, and make it ſcalding hot, 
but it muſt not boil; then put it into Glaſſes, 
the Thickneſs you would have your Cakes of, 
and put them into your Stove, with a moderate 
Heat, till they are a ſtrong Jelly; then turn 
them out upon Glaſs Plates, ſift a little Sugar on 
the Top of them, keep them turned and ſtoyed 
till they are candied. White Currants and 
Pear Plums are done the ſame way. 8 5 


A Stay io be laid to the Throat for a 
CANKER. 


TAEE Verdigreaſe beat fine, and mix it 
with Butter, lay it to the Throat, and 

put a Cloth between it and the Skin, or elſe 
it will make it fore. It will keep the Canker 
from ſpreading, and ſometimes cure without 
_ waſhing. 


75 ; 
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To Roaſt a Ton cuz, or UpDbER. 


| PArboil it firſt, then roaſt it, ſtick eight or 

1 ten Cloves about it; baſte it with Butter, 
and have ſome Gravy and Sweet-ſauce, - An 
Udder eats very well done the ſame way. 


A Powder to clean the TzzrH. 


AKE Pumice-ſtone and Cuttel-hſh-bone, 
1 of each an Ounce, Tartar of Vitriol and 
Maſtick, of each two Drachms, Muſk a Scru- 
ple, and Oil of Rhodium tarec Drops; mix 
all into a fine Powder. 


Pourrs 10 fry inſtead of FrITTERS. 


FAKE a Pint of Milk, as much Flour as 
+ will make it a Haſty-pudding, carefully 


mixed a little at a time, that it may not grow 


lumpy; pour it out to cool, and then add to 
it three Eggs, a little Salt, and Sugar; fry 
them in good Lard over a quick Fire; drop 
them in ſmall, and they will be round, 


22 A Water for the Eves. 
5 AK E three Pints of Milk, two Handfuls 
of Eye-bright, and a Handful of Celan- 


dine; diſtil this off in a cold Still, and keep it 
for your Uſe, 


To 
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To Camphirize Spirit of WIN E. 


D UT four Ounces of Camphire into a Quart 

of highly rectified Spirit of Wine; ſet it 
in the Sun, and always keep it cloſe ſtopped ; 
as ſoon as it is diſſolved it is fit almoſt for all 
_ Uſes, as Kibes, Chilblains, for Head-aches, 
many forts of Sores that want drying; there- 
fore it is ſometimes diſſolved in good Hungary- 

water: It ought always to be in a Family. 


A good Salve for ſore Lies, or Ni PPLES, 


T AK E two Ounces of Bees-wax, as much 

good Sallad-oil, ſet it over the Fire, co- 

lour it with Alcany-roots ; when it is boiled, 

and of a fine red, ſtrain it, and drop in ſix- 

pennyworth of Balſam of Peru; then pour it 

into the Bottom of Tea- cups, that it may come 
out in little Cakes, - | 


Another for the ſame. 
AEK E four Ounces of freſh Beef- mar- 


row, or unſalted Butter, three Ounces of 
Virgins-wax, Alcany-roots half an Ounce, as 
much Storax, and as much Gumben, one ſliced 
Pippin, half an Ounce of Loaf-fugar, fix Spoon- 
fuls of Claret, and four of Sack; let all boil 
till it is of a good Colour; then pour it into 
Cups to cool; and when you take them out, 
75 the Bottoms of the Cakes from the Liquid 

Fart. | | 
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Artificial Assks Milk. 


AKE two Ounces of Pearl Barley, two 
large Spoonfuls of Hartſhorn Shavings, 
one Ounce of Eringo- root, one Ounce of Chi- 
na- root, one Ounce of preſerved Ginger, 
eighteen Snails bruiſed with the Shells, to be 
boiled in three Quarts of Water till it comes to 

three Pints; then boil a Pint of new Milk, 
mix it with the reſt, and put in two Ounces of 
Balſam of Tolu. Take half a Pint in the 

Morning and half a Pint at Night. 


For a HoARSEN ESS. 


1 AK E a Quart of Pennyroyal-water, and 
1 an Ounce and three-quarters of Spaniſh 
Liquorice, and ſimmer it over the Fire. | 


The beſt way to make the old Engliſh Bxz av 
i; Puppixc. 5 


GRA a Penny-loaf, all but the Cruſt, 
and pour upon it a full Pint of boiling 
Milk; if you can get Cream it is better; co- 
ver it, and let it ſtand to ſcald; for this Quan- 
tity beat up five Eggs, leave out two Whites, 
with a little Salt, and a little Sugar, ſtrain this 

to the Bread and Milk; when that is prett) 
cool, grate in a little Nutmeg, and mix all well; 
ur it into little wooden Diſhes that have been 
uttered, and are of a Size; tie them up in 
Cloths very tight; they require near an Hour 
| £4 2 : | to , 


e 
to boil when in Diſnes; be ſure to flour the 
Cloth you tie over the Diſh, becauſe if you 
would have your Pudding very good, you muſt 
make it almoſt as thin as Cuſtard; and in the 
Spring, the Addition of Juice of Spinage makes 
it as good as Tanſy. 4 


FRENCH BREA D. 


TAKE a Quart of Flour, and put to it three 
Spoonfuls of Ale-yeaſt, an equal Quan- 
| tity of Milk and Water warmed ; about the 
Bigneſs of a Walnut of good Butter, and a 
little Salt ; make them pretty light, and drop 
them on Tin Plates, ſet them before the Fire 
n riſe, and bake them in a quick Oven; raſp 

em, oo | | | 


An Ointment for the Pr xs, when ſwelled 
* and painful. | 


I Nfuſe Elder- flowers in Linſeed Oil; let 
them ſtand in the Sun a Month; then ſtrain 
it, and take two Spoonfuls of this Oil, an 
Ounce of Bees-wax, half an Qunce of Fur- 
pentine, the Volk of an Egg, beat all toge- 
ther in a Mortar; ſpread it on a Cloth, and 
apply it to the Part. hor, ITE 


= © 


(258) 
Another for the ſame. 


TAKE an Ounce of Virgins-wax, two 


1 ' Ounces of Linſeed-oil, half an Ounce of 


 Camphire, and as much Sperma-ceti, and one 
Drachm of Oil of Amber; melt theſe together, 


and ſpread it on Plaiſters; when you are in 
pain, both theſe are very good; but the moſt 
effectual way to prevent coming to Extremity 
is, to keep the Body always open with Lenitive 


Electuary, and Flour of Brimſtone, Syrup of 


Roſes, or any gentle cooling Medicines, among 


which Number ſtewed Prunes, though out of 


F aſhion, muſt not be deſpiſed. 


An incemparable Medicine for the Scu Rvx 
in the TEETH. 1 5 


AKE a Quart of good White-wine Vine- 


gar, heat a Piece of Steel red hot, and 


ee it eight or ten times in the Vinegar, as 
aſt as you can heat it; then add to this Liquor 


an Ounce of powdered Myrrh, and half an 
Ounce of Maſtick powdered ; waſh your Teeth 


twice or thrice a Day. 


To pot a cold Toncus, BErr, or VEN1SON. 


CUT it ſmall, beat it well in a Marble Mor- 
tar, with melted Butter and two Ancho- 


vies, till the Meat is mellow and fine; then 


put it down cloſe in your Pots, and cover it 


with clarified Butter. Thus you may do cold 


Wild- 


ä 


r 
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Wild- fowl; or you may pot any ſort of cold: 


Fowl whole, ning them with what Spice 
you pleaſe. 


Stewed 0 and E.665. 


10 K and waſh your Spinage very clean, 
put it into a Sauce-pan, with a little Salt; 
cover it cloſe, ſhake the Pan often, when it is 
juſt tender, and whilſt jt is green throw it into 
a Sieve to drain, lay it into your Diſh, In the 
mean time have a Stew-pan of Water boiling, 


break as many Eggs into Cups as you would 


poach. When the Water boils put in the Eggs, 
have an Egg-ſlice ready to take them out with, 

lay them on the Spinage, and garniſh the Diſh 
with Orange cut into Quarters, with melted 


| Butter i in a Cup. . 


A good Remedy for the TooTH-Acn. 


TAKE a hade Cotton, and imbibe in it Lu- 


catellus's Balſam melted in a Spoon, and 


put it in a hollow Tooth. 


Another. 


| TAKE Camphire and Opium, of each as 
much as a Pin's Head, and put it into the 
hollow Tooth, 
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An excellent Exx- WATER. 


ARE Penny worth of white Copperas, | 
and ſteep it in a Quart of Spring-water in 
the Sun; waſh your Eye with the Water, 


ASPARAGUS and Eccs. 
TOAST a Toaſt as big as you have Oc- 


4 caſion for, butter it, and lay it in your 
Diſh ; butter ſome Eggs as above, and lay 
over it: In the mean time, boil ſome Graſs 
tender, cut it ſmall, and lay it over the Eggs. 
This makes a pretty Side-diſh for a Second 
Courſe, or a Corner- plate. . 


70 ſouſe a Tourktv, in Imitation of 
regen. - 
TAEE a fine large Turkey, dreſs it very 

| clean, dry and bone it, then tie it up as 
you do Sturgeon ; put into the Pot you boil 
it in one Quart of White-wine, one Quart of 

Water, and one Quart of good Vinegar, and 

a very large Handful of Salt; let it boil, and 

ſcum it well, and then put in the Turkey; 

when it is enough, take it out, and tie it 
tighter ; let the Liquor boil a little longer; and 
if it wants more Vinegar or Salt, add it when 
it is cold; pour it upon the Turkey, it will 
keep ſome Months; you eat it with Oil and 
Vinegar, or Sugar and Vinegar ; it is more de- 
' licate than Sturgeon, and makes a pretty Va- 


5 
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riety, when that is not to be had; cover it with 
F enne] when it is brought to the Table. 


Dr. Ratcliffe s Receipt for the Gar EN 


| SICKNESS, 


AKE ix Grains of the F ilings of Steel, 

with as much Extract of Gentian as will 
make them up into the Conſiſtence of Pills; 
make the Pills ſmall, and take one in the Morn- 
ing, one at Four o Clock in the Afternoon, 
and another at going to Bed. 


To draw out a T HORN. 


AKE a little black Soap, and . 
ſome Nut-kernels to mix with the Soap, 


and lay it on the Place grieved, repeat. it till 
the Thorn comes out. 


. the GREEN. Srekxkss. 


AK E fix Quarts of path” N two 
Handfuls of Pennyroyal, a Handful of red 
F endl; and a Pound of a Belly-piece of Pork 


ſtew them to three Quarts, and take half a Pint 
Morning and Night. 


To broil Cov: SOUNDS. 
* Ou muſt firſt lay them in hot Water a 


few Minutes; take them out, and rub 
them well with Salt, to take off the Skin and 
black Dirt, then they will look white ; then put 


them 
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them in Water, and give them a boi; take 
them out and flour them well, pepper and ſalt 


them, and broil them; when they are enough, 


lay them in your Diſh, and pour melted Butter 


and Muſtard into the Diſh. Broil them 


whole, 


Jo draw an Inpoſ bum out of the EAR. 


AKE Camomile, and burn it between 


4 two Tiles, and put it in a Cloth; ap- 


ply it as hot to the Ear as it can be ſuffered; 


repeat it till you find Eaſe, 


To keep Damsons for Tarts. 


VO muſt make a Syrup of a Pound and 
a half of Sugar to a . of Water; boil 
and ſcum it very clear; when cold, put them 
into the Syrup, ſet them down on a ſoft Fire, 
and keep them down in the Syrup, and gently 


ſtirring till they are ſcalding hot; then ſet them 
off till cold; put them into little Pots or Jars, 


ſuch as you can uſe at once; for when any of 
theſe Fruits are expoſed to the Air, they ſpoil 
in a Day or two, unleſs ſuch Sweet-meats as 


you preſerve with the full Weight of Sugar: CO- 


ver theſe over as the other, with melted But- 
ter or Oil ; Beef-ſewet is hard, and apter to 
crack at the Edge in Winter, 


ADixr-DRIxE. 
AK E Figs, and Raiſins ſliced, of each 


four Ounces, Anniſeeds and ſweet Fen- 
nel bruiſed, of each three Ounces, Liquorice 
two Ounces, Cinquefoil, two Handfuls, Mal- 
low- roots, and Fennel-roots, of each three 
Ounces; boil them in four Quarts of Water 
for a Quarter of an Hour; then ſtrain it, and 
ſweeten it with Sugar- candy; when it is cold, 
put it in Bottles, and drink of it three times a 
Another. 
FAKE. a Pound of Lime to a Gallon of 
Water boiling, let it ſtand all Night, ſtrain 
it off clear, and to make it, ſweeten it with Li- 


quorice, or Figs; drink it Morning and Even- 
ing, cating a Cruſt, 8 

For the CaNK ER. 3 
TAKE a quarter of-a Pound of Honey, 
| the Quantity of a Walnut of Allum beat 
fine; take Woodbine-leaves, Columbine-leaves, 
Briar-leaves, and Red<ſage, Sorrel, and Violet- 
leaves, of cach one Handful, two or three 
Sprigs of Rue; ſtamp all the Leaves, ſtrain 
the Fees: and boil it with the Honey and Al- 
lum; ſcum it clean, and waſh the Mouth of- 
ten with it, V 


4 


| To 
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To make KR nur to keep ten Years, 
13 AK E a Gallon of ſtrong ſtale Beer, one 


Pound of Anchovies waſhed from the 
Pickle, a Pound of Shallots peeled, half an 
| Ounce of Mace, half an Ounce of Cloves, a 
quarter of an Ounce of whole Pepper, three or 
four large Races of Ginger, two Quarts of the 
large . rubbed to Pieces. Cover 
all this cloſe, and let it ſimmer till it is half 
waſted, then ſtrain it through a Flannel Bag, 
let it ſtand till it is quite cold, then bottle it. 
Lou may carry it to the Indies. A Spoonful 
of this to a Pound of freſh Butter melted makes 
fine Fiſh Sauce, or in the room of Gravy 
Sauce. The ſtronger and ſtaler the Beer is, 
the better Ketchup it will be. | 


For a ConsUMPT10N. 


TA K E two Quarts of Milk, half an Ounce 
1 of Red-roſe- leaves, and a quarter of a 
Pound of brown Sugar- candy; bake all theſe 

in an Earthen-pot, and take a Coffee-cup full 
Morning and Night. 155 


be er, 


Ounce of Engliſh Liquorice ſtringed, half 


a Pound of Figs ſliced, a quarter of a Pound of 


Raiſins ſliced and ſtoned, and two Pippins 
pared and ſliced; boil them together till the 
* 1 Apples 
1 s 
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Apples are ſoft, then turn the Milk with twe 


Spoonfuls of made Muſtard, ſweeten it with 

Engliſh Honey, and drink a quarter of a Pint 

at Night, ind in the Morning. 

To keep Write BuLLACE, or PRAR- 
wy Prunus. 


GAcher them when full grown, and before 


they turn; pick out the largeſt; and to 
the ſmall ones put as much cold Water as will 
make Liquor to cover the fine ones; let theſe 
boil gently till they are ſoft, then ſtrain the 
Liquor from them, and let it ſtand till it is 
cool enough to bear your Finger; then put 


your large ones into this Pickle till they are quite 


cold; then you muſt put them into large- 
neck'd Bottles, or ſmall Jars, and lay Paper, 
cut fit, upon them ; over which pour melted 
Butter, or rather {weet Oil: If you are careful 
in taking it off, this Method ſeldom fails. 


Thin PANCAKES, called a QUiRE or 
PAPER. 1 | 


TAKE a Pint of Cream, fix Eggs, three 
1 Spoonfuls of fine Flour, three of Sack, 
one of Orange-flower- water, a little Sugar, and 
half a Nutmeg grated, half a Pound of melted 


| Butter, almoſt cold; mingle all well together, 


and butter the Pan for the firſt Pancake ; let 
them run as thin as poſſible ; when they are juſt 
coloured they are enough: And fo do with all 
the fine Pancakes. | 


N EY © 
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An excellent Remedy for a Cox suu TiO. 
AE E half an Ounce of the beſt Raiſins of 


the Sun, ſtone them, and put to them two 
Ounces of brown Sugar- candy; then beat and 
incorporate them together in a Stone or Wooden 


Mortar, and in the beating of them put in 


half a Spoonful of the Oil of ſweet Almonds, 


until they are pretty well moiſtened ; and when 
it is beaten like a Conſerve, take as much as a 


Nutmeg Night and Morning. 


Another. 


1 broad Daiſies, and put in a Quart of Wa- 
ter, and gently boil it to a Pint; take a Spoon- 
ful every Morning in ſome Mix. 

| Another, 


Ak twelve Leaves of Holford to two 
- Quarts of Spring- water, the Spring riſing 


againſt the Sun in the Morning; boil it to a 


Quart, and then take a Quart of new Milk, 


boil it, and let both be cold; then mix it, and 


Erink it like common Drink, and no other, 


AKE twenty Snails, and a Handful of 
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Dr. Gibſon*s Receipt for a ConsuMpTION, 
inſtead of Aſſes Milk. 


T O three. Pints of Water put forty Snails, 
two Ounces of | Eringo-root, and two 
Ounces of French Barley ; boil it to a Quart, 
then ſtrain it, and take two Spoonfuls in half 
a Pint of Milk, twice a Day. 


To make WT AFERS. 


D RY your Flour, and make it into a thick 
Batter with Cream, put in Mace very fine 
beat, a little Sugar to your Taſte; butter your 
Irons, and let them be hot ; then put in a Tea- 
ſpoonful of the Batter; ſo bake them with 
Care, and roll them off the Iron on a ſmall 
Stick. | | ts 
To make Eſſence of Ham. 
AKE off the Fat of a Ham, and cut the 
Lean into Slices ; beat them well, and lay 
them in the Bottom of a Stew-pan, with Slices 
of Carrots, Parſnips, and Onions ; cover your 
Pan, and ſet it over a grade Fire ; let them 
ſtew till they begin to ſtick ; then ſprinkle on 
a little Flour, and turn them; then moiſten 
with Broth and Veal Gravy : Seaſon them with 
three or four Muſhrooms, as many Truffles, 
a whole Leek, ſome Parſley, and half a dozen 
Cloves; or, inſtead of a Leek, a Clove of 
Garlick, Put in ſome Cruſts of Bread, and 
e „%% ᷣ © 
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jet them ſimmer over the Fire for a quarter of 
an Hour; ftrain it, and ſet it away for Uſe. 
Any Pork or Ham does for this, that is well 
made, 4 18 


: Rules to be obſerved in all Made Diſbes. 


| FIR ST, that the Stew-pans, or Sauce-pans, 
and Covers, be very clean, free from Sand, 
and well tinned ; and that all the white Sauces - 
have a little Tartneſs, and be very ſmooth and 
of a fine Thickneſs; and all the time any white 
Sauce is over the Fire, keep ſtirring it one 
way. | . 
And as to brown Sauce, take great Care no 
Fat ſwims at the Top; but that it be all ſmooth 
alike, and about as thick as good Cream, and 
not to taſte of one thing more than another. 
As to Pepper and Salt, ſeaſon to your Palate; 
but don't put too much of either, for that will 
take away the fine Flavour of every thing. As 
to moſt made Diſhes, you may put in what 
you think proper to inlarge it, or make it good; 
as Muſhrooms pickled, dried, freſh, or powder'd; 
Truffles, Morels, Cocks-combs ſtew'd, Ox- 
palates cut in little Bits, Artichoke- bottoms, 
either pi kled, freſh boiled, or dried ones ſoften- 
ed in warm Water, each cut in four Pieces, 
Aſparagus-tops, the Volks of hard Eggs, Force- 
meat-balls, &c. The beſt things to give 
Sauce a Tartneſs are Muſhroom-pickle, white 
Walnut pickle, Elder-vinegar, or Lemon-juice, 


To 
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To make the Paſtry-Cooks W1es, + 
$ he KE a quarter of a Peck of Flour, put 


to it half a Pound of Sugar, and as much 
Caraways, ſmooth or rough, as you like; mix 
theſe, and ſet them to the Fire to dry; then 
make a Pound and half of Butter hot over a 
gentle Fire, ſtir it often, and add to it near a 
Quart of good Milk or Cream; when the But- 
ter is melted in the Cream, pour it into the 
Middle of the Flour, and to it pour a little 
Sack, and a full Pint and a half of very good 
Ale-yeaſt; let it ſtand before the Fire to rife, 
before you Jay them on your Tin-plates to 
bake, | ER 


TorT DE Mov. 


M* K E Puff-paſte, and lay round your 
> Diſh; then a Layer of Biſket, and a 
Layer of Butter and Marrow, and then a Layer 
of all ſorts of Sweet-meats, or as many as 
you have, and ſo do till your Diſh is full; 
then boil a Quart of Cream, and thicken it 
with four Eggs, and a Spoonful of Orange- 
flower- water. Sweeten it with Sugar to your 


Palate, and pour over the reſt, Half an Hour 
will bake ; 
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An eaſy Medicine for a dry huſky Covcn. 


DRINK near a Pint of Spring-water as 
hot as you can the laſt thing you do going 
to Reſt. eb 
This is recommended by one whoſe Integrity 
may be depended on; and though *tis ſeemingly 
a trifling Preſcription, it has done very won- 
derful Cures. 


An admirable Medicine for the PILxs. 


FAKE a Handful of the Leaves of Mullein, 
and boil them in a Pint of Milk ; ſweeten 

this with an Ounce of Syrup of Violets, and 
drink it every Night, going to reſt, for five or 


ſix Weeks, and it will certainly take away the 


Cauſe, 


To make fine Ax chovy Sauce. 


CAKE a Pint of Gravy, put in an An- 


chovy, take a quarter of a Pound of But- 
ter rolled in a little Flour, and ſtir all together 


till it boils. Vou may add a little Juice of 
Lemon, Ketchup, Red- wine, and Walnut Li- 


quor, juſt as you pleaſe. 


 Lozenges 


WE 


the Fire, or in an 
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Lozenges for the PII ts, as uſed in the 
Meſt-Indies. 


Two Ounces of Flour of Sulphur; of fine 


Sugar pounded, with ee of Gum- 
Tacamahaca, and Red-roſe-water, four Ounces; 
make it into Lozenges, and dry them before 
G58 after the things are 
drawn; tak? about the Quantity of one Drachm 
daily. This is a moſt valuable Medicine. 


Panapa for a fick or weak Stomach. 


PUIL the Crumb of a Penny white Loaf 

grated into a Quart of cold Water; ſet 
both on the Fire together with a Blade of Mace: 
When it is boiled tmooth, take it off the Fire, 


and put in a Bit of Lemon-peel, the Juice of 


a Lemon, a Glaſs of Sack, and Sugar to your 
Taſte. This is very nouriſhing, and never 


_ offends the Stomach. 


Some ſeaſon with Butter and Sugar, adding 
Currants, which on ſome Occaſions are pro- 


per; but the firſt way is the moſt grateful and 


innocent, 


To boil a nr 


TAKE a fine Pheaſant, boil it in a good 
deal of Water, keep your Water boiling ; 
half an Hour will do a ſmall one, and three- 
2 of an Hour a large one. Let your 
dauce be Sellery ſtewed and thickened with 


N44 Cream, 


———— . ä —„—0 
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Cream, and a little Piece of Butter rolled in 
Flour; take up the Pheaſant, and pour the 
Sauce all over. Garniſh with Lemon. Ob- 
jerve to ſtew your Sellery ſo, that the Liquor 
will be all waſted away before you put your 
Cream in; if it wants Salt, put in ſome to 
_ your Palate, | | 8 | 


To was SAGOE, 


UT an Ounce of Sagoe to a Pint of 
Water, ſet it over the Fire, and ſtir it care- 
fully till *tis thick; ſeaſon it with three Spoon- 
fuls of Sack or White-wine, a Bit of Lemon- 
peel, and the Juice of a Lemen, Sweeten it 
to your Taſte, 1 e 


To ſcald Cobl Ixs. 


P UT your fair Codlins into a Braſs Pan with 
Water over a Charcoal Fire, till they are 
ſcalding hut; keep them cloſe covered, and, 
when they will Skin, ſkin them, and put them 
in again, with a little Vinegar, and let them 
lie till they are green. | | 
To make SALOP, 85 
UT half an Ounce of Salop to a Pint of 
Water, ſet it over the Fire, and ſtir it till 
it is as thick as Chocolate, and ſeaſon it with 
Roſe-water, or Orange-flower-water, or Sack ; 
If you like it better, a little Juice of Lemon 


and Sugar. Tis good for weak and conſump- 
tive People. es - 
. 
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To fickle Fine Bra Hs. 


P UT them a Month in Brine ſtrong enough 
to bear an Egg; then drain them from the 
Brine, and have a Pickle as the Melons ; pour 
it to them boiling hot, and green them FUG ſame 
way, and ſtop it cloſe. | 


| other Way. 


'T A KE your French-beans and make your 
Brine + Salt and Water, ſtrong enough 
to bear an Egg; put your Beans in it for 
nine Days; then ſet ſome Water over the Fire; 
and let it boil ; then take your Beans clear 
from the Brine, and put them into the boiling 
Water, and give them one boil- up; then make 
Vinegar ſcalding hot, as much as will cover 
them, drying your Beans firſt from the Water; 
then put them in a Pot, and put the Vinegar 
over them; cover them down cloſe for four or 
five Days, then put your Beans and Vinegar 
over a {low Fire an Hour; they muſt not boil: 
Then put them into a Pot with ſome Dill, 


half an Ounce of white 891 85 ſome All- ſpice 


and Mace. 


SL1pcoaT Car ks E. 


AKE ſeven Pints of new Milk, and: a 
Quart of Cream; warm your Cream ſo 


as to make all the Milk blood- warm when it is 


put together; then put as much Rennet to it 
N 5 26 
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ns will ſerve to turn it; when it is come, do 
not break it as for other Cheeſes, but take it 


up as whole as you can with a Skimming-diſh, 


and lay it upon your Cheeſe-vat, which muſt 
have a Cloth in it, as whole as you can, and as 


it drains, put in more, without otherwiſe 
touching it till all is in; then caſt over the 
other half of the Cloth, put on the Sinker, 
and Jay a Pound Weight on it, for that is 


enough; and, when it is fit to turn, turn it 


into a wet Cloth, and at the laſt turning alt it; 
then, when it is ready to take out, lay it in 


r and, as that withers, ſhift it into 
freſh 1 7 


„till it is ripe for eating. 


As admirable Sure for the Head. 


T AK E of Sage, Roſemary, Lillies of the 


Valley, the Tops of Sweet-marjoram, of 
each half an Ounce ; of Nutmeg, and of Aſa- 


F rabacca-roots, each one Drachm ; dry them, 
and reduce them to a very fine Powder, 


To make POMATUM. 


| PAKE a Pound and a balf of Sheeps 


heels; you muſt take the Skin off, and 
lay it in Spring-water a Day; then take it out, 


and beat it well with a Rolling-pin, till it is 


white ; put it into a clean Pot, and put to it 


an Ounce of Camphire, and eight Pennyworth 


of Sperma-ceti ; ſtop the Jug very - cloſe, and 
ſet it in a Braſs Pot over the Fire till it is diſ- 


ſolved; take care that no Water gets into Tus 
I ts pon =" Tos 
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Jug as it is boiling; when it is all melted, take 
it out, and pour it into a clean Earthen Baſon, 
wherein is a little Roſe water, when it is cold 
it will be a Cake; then keep it in white Paper, 
for fear of Duſt. I: 


To take IRONMOLDS ou? of Linen. 


AK E Sorrel, bruiſe it well in a Mortar, 
ſqueeze it through a Cloth, bottle it, and 
keep it for Uſe, Take a little of the above 
Juice in a Silver or Tin Sauce-pan, boil it over 
a Lamp; as it boils dip the Ironmold, don't 
rub it, but only ſqueeze it. As ſoon as the 
Ironmold is out, throw it into cold Water, 


To deſtroy Bucs. 


T AK E half a Pound of Quickſilver, and 
1 kill it with two Ounces of Venice Tur- 
pentine ; then put it into a Pound of Hog's- 
lard, and mix it well in a Mortar; anoint the 
Joints of the Bed with it with a Bruſh; take 
care and don't touch it with your Fingers. If 
they are in the Walls, mix it with the Whitc- 
waſh made hot. r 


For a coftive Habit of Boh. 
Oafted Apples, with Carraway Comfits, 


eaten conſtantly every Night, have been 

the Method of a Gentleman of fourſcore, who 
has hardly ever taken other Phyſic, or omitted 
ty Vears, and never felt the Gout or 


this, for 


Stone, 


| I 
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Stone, or any other Diſtemper incident to ol! 


Age. 


For a Pain in the EAR. 


THE Juice of Mountain Sage, Oil of 
* Fennel, Oil of bitter Almonds, Oil of 
Olives; take an equal Quantity of each, and 
mix them well together ; drop into the pained 


Ear three Drops for three Nights. It will cafe 
and 8 out any Impoſthume, if that be the 
Ca „ . 4 F 


Another. 


= AK E half a Pint of Claret, a quarter of 


a Pint of Wine-vinegar; put in Sage, 


Rue, and Roſemary ; let it boil up; put it in 
a new Mug, and hold your Ear cloſe, ſo that 


the Steam may be ſure togoin: As it cools, 


heat it again and again; and when the Strength 


is pretty well waited, wrap your Head very 


warm, and go into Bed. 


For a Blow or Hurt in the Ex B. 


EAT the Leaves of Eye-bright with a 
rotten Apple; lay it on the Eye as a 
Poultice ; repeat it as it grows dry, I think 
the Juice of the Eye-bright is belt, 


B 


— — 
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To cure Dearness. 


PAK E clean fine black Wool, and dip it 
in Civet, put it into the Ear; as it dries, 
which in a Day or two it will, dip it again, 


and keep it moiſtened in the Ear for three 
Weeks or a Month. 5 


| 
| | 
| 


+ Por the Cnol rc. 
TE. a Quart of double- diſtilled Aniſeed- 


water; infuſe in it one Ounce of Hiera- 

picra; ſtop it very cloſe, and keep it near a 

E Fire, where it muſt ſtand ſome Days; ſhake 

[ the Glaſs twice every Day : Take three or four 

| Spoonfuls of this in a Fit when 'tis new; leſs 
| will ferve after it has ſtood a Year or two. 


A LO or Mur rom à la Daube. 


LET it be well larded with Bacon; when 
it is half roaſted take it from the Spit, and 
put it in as fmall a Pot as will boil it, a Quart 
of White-wine, a Pint of Vinegar, good Gra- 
vy, whole Spice, Bay-leaves, Sweet-marjoram, 
Savory, and Onions; when it is boiled enough, 
make the Sauce of ſome of the Liquor, with 
Muſhrooms, an Anchovy or two; thicken it 


With brown * and garniſn it with. ſliced 


Lemon. 


QuINCR« 
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Q ixNex-CREAM. 


T AK E Quinces, and roaſt them; take the 
1 Pulp, and beat it with the Back of a 
Spoon till it be free from Lumps ; ſet a Quart 
of ſweet Cream on the Fire; and when it boils, 
put in your Pulp, and ſtir it well together till it 
be thoroughly mingled; then take it off, and 
pour it into a Diſh, let it ſtand till it is cold, 
and then it is fit to eat. Nine or ten Quinces 
will be enough for that Quantity of Cream. 
You may let it have a boil or two after your 
Quinces are in; and I think it is the beſt way 
to ſweeten your Pulp before you put it in. 


CnocolaTe-Crram. 
TAKE a Pint of Cream, with a Spoonful 
1 of ſcraped Chocolate; boil. it well toge- 
ther, mix with it the Volks of two Eggs, and 


thicken it on the Fire; pour it into a Choco- 
late-pot, holding it pretty high from the Fire. 


A broiled BREAST OF Mor rox. 


AK E a Breaſt of Mutton, cut off good 
* Part of the Fat, then parboil it; when ſo 
done, lay it on the Gridiron, and ſerve it with 
Caper Sauce and Butter. Some add Sugar in 
the Sauce. e 


MuTTON- 
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MuTrTon-CurtLETS. 


T* K E ſome Bread grated, a little Thyme, 
Parſley, Lemon- peel ſhred ſmall, Nut- 
meg, Pepper, and Salt; then take a Loin of 
Mutton, cut it into Steaks; dip your Chops 
in Yolk of Egg, and then ſtrew on the grated 

Bread, &c. Serve with a little good Gravy, 


\ To roaſt a Goosx. 
TAKE Sage, waſh, pick and chop it, with 


1 Pepper and Salt, and put them into the 


Belly, firſt waſhing the Inſide of the Gooſe ; 
| * it and baſte it with Butter, and when it is 
half done, throw ſome Flour over it, that it 


may have a fine brown. Three- quarters of an 
Hour will do it at a quick Fire, if 
large; otherwiſe it will require an Hour, Al- 
ways have good Gravy in one Baſon, and Ap- 
ple-ſauce in another, 1 „ 


SWEETMEAT- CREAM. 


TAKE ſome good Cream, and ſlice ſome 
+ preſerved Peaches into it, or Apricots, or 

Plums; ſweeten the Cream with fine Sugar, or 
with the Syrup the Fruit was preſerved in; mix 
theſe well together, and ſerve it cold in China 


Fur 


it is not too 
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TAKE Elecimpiadid6ts;* ene” Ounce + 


Saffron, a quarter of an Ounce ; Ground- 
Ivy and Hy ſſop, of each one Handful ; bo! 
theſe in two Quarts of Water, till above 


half is conſumed ; ſtrain it out, and ſweeten it 
with Sugar-candy, and take three Spoonfuls 


eiten. 
Jo make POMATUM: 


1 8 AK E a new Pipkin, and put in a Quart 
of freſh Oil of Trotters, two Ounces of 


Sperma: ceti, and two Ounces of white Wax; 


cut it ſmall, and put them both in the Oil; ſet 
it over a clear Fire till the Wax is melted; 


then pour it into a new Pan, and take a Quart 


of Rofe-water, and add to it till it comes to 
a Paſte, and put it into Pots for your Uſe ; half 
the Quantity is enough to make at a time, 


4 very good Sx ATL. WATER. 


TAKE a Peck of Snails clean wiped, 


crack them, and put them into a Gallon 


of Milk, with a Handful of Balm, as much. 


Mint, and unſet Hyſſop, half a Pound of 


Dates, and as many Figs,. and one Pound of 


Raiſins of the Sun; diſtil all together, and let 
it be the conſtant Drink in a Conſumption. 


RAS P- 
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RASPBERRY CR TAM. 


T*AKE a Quart of good Cream, and put to 
it ſome Jam of Raſpberries, or ſome Sy- 

rup of Raſpberries ; the Syrup will mix eaſieſt 
with the Cream, but I think the Jam of Raſp- 
berries the beſt : You may ſerve this with a 
Deſert; but if you uſe the Jam, you muſt beat 
it well with the Cream. 


CHICKENS with TONGUES, 
TAKE ſix ſmall Chickens boiled my 


white, ſix Hogs-tongues boiled and peeled, 
a Collyflower boiled very white in Milk and 
Water whole, and a good deal of Spinage 
boiled green; then lay your Collyflower in the 
Middle, the Chickens cloſe all round, and the 
Tongues round them with the Roots outwards, 
and the Spinage in little Heaps between the 
Tongues, Garniſh with little Pieces of Bacon 
toaſted, and lay a little Bit on each of the 
Tongues, 03 RP 


SWEET-BREADS 7agoo'd, 


| 8 E T, lard, and force the Sweet-breads with 
Muſhrooms, the tender Ends of Palates, 
Cocks-combs boiled tender, Spice beat in a 
Mortar, mixed with fine Herbs and a little 
grated Bread, and an Egg or two; then fry 
them thus forced, and toſs them up in Gravy, 
ſome White-wine, with Cocks-combs, Muſh- 
| rooms, 
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rooms, and Oyſters ; ; thicken it with brown 


14 Butter, and garniſh it with ſliced Lemon and 
—_ Barberries. 


1 | MusKR00M Savce for War: Fowrs 
1 boiled. 


. | TAKE half a Pint of Cream, and a quar- 
oy ter of a Pound of Butter, ſtir them toge- 

ther one way till it is thick z then add a Spoon- 

' ful of Muſhroom Pickle, pickled Muſhrooms, 

or freſh if you have them. Garniſh only with 

Lemon, : N 


5 70 make Mock OvsTzR Sauce. 


FO R CE the Turkeys or Fowls as _ 
and make your Sauce thus: 
1 Taake a quarter of a Pint of Water, an An- 
| | - chavey; a Blade or two of Mace, a Piece of 
Lemon-peel, and five or ſix whole Pepper- 
corns. Boil theſe together, then ſtrain them; 
add as much Butter, with a little Flour, as will 
do for Sauce ; let it boil, and lay Sauſages 
round the Fowl or Turkey. Garniſh with 
Lemon. 


n 
* * — 


Aluonp BUTTER, 


T AKE half a Pound of freſh 3 an 
a Handful of Almonds blanched and finely 

- beaten, adding as much Roſe-water as will 
keep them from oiling ; mingle your Almonds 
and Butter together, and put to them as much 

| | Sugar 
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Sugar as you judge proper: Strain them through 
a Cullender, and ſerve them up. 


For a Coucn. 
ROAST a large Lemon very carefully 


without burning; when it is thorough 
hot, cut and ſqueeze it into a Cup, upon three 


| Ounces of Sugar-candy finely powdered ; take 


a Spoonful whenever your Cough troubles 


you. 


For the ſame. | 
'T AKE two Ounces of Syrup of Poppies, 


as much Conſerve of red Roſes; mix, 
and take one Spoonful for three Nights, when 


going to Reſt. 


ScoTcn Col Lors 4 la Frangois. 


AEK E a Leg of Veal, cut it very thin, 


* lard it with Bacon; then take half a Pint 


of Ale boiling and pour over it; when the 


Blood is out, pour the Ale out into a Baſon; 


take a few Sweet-herbs chopt ſmall, ſtrew them 


over the Veal, and fry it in Butter, floured a 
little, till enough, then put it into a Diſh, and 


pour the Butter away; toaſt little thin Pieces of 
Bacon, and lay round; pour the Ale into the 


Stew-pan with two Anchovies, and a Glaſs of 
W hite-wine ; then beat up the Volks of two 
Eggs, and ſtir it with a little Nutmeg, ſome 


Pepper, and a Piece of Butter; ſhake all toge- 


ther 
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| ther till thick, and then pour it into the Dich. 
Garniſh with Lemon. 


Buitered OR AN GES. 


A K E eight Eggs, and the Whites 

of four, beat them well together; then 
ſqueeze into them the Juice of ſeven good 
Oranges, and three or four Spoonfuls of Roſe- 
Water, run through a Hair Sieve; put to it half 
a Pound of Sugar beaten; then ſet it over a 
gentle Fire, and when it begins to thicken, put 
in a Bit of Putter about the Bigneſs of a large 
Nutmeg; and when it is ſomewhat thicker, 
pour it into a broad flat China Difh, and eat it 
cold. It will not keep well above two Days ; 


but it is very wholeſome, and ING to the 
Taſte. 


4. 


 Fryed Trapz, 


DF IP Sage Slices of Tripe in the Voll of an 

gg, fry them of a fine pale brown; 
take n out of the Pan, and lay them in a 
Diſn to drain before a good Fire. Have ready 
a hot Diſh to put them in, and ſend them to 
Table; with Butter and Muftard in a Cup. 


To pickle Quixcss. 


| C 0 RE your fine Quinces, cut two or three. 

of the Na of them to Pieces; boil them 
with the Cores in Water, Salt, and ſtale ſtrong 
Beer, core them well, and in them; then 
put 
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put to this Pickle your fine Quinces, and ſcald 


them; then take them off, and keep them in 
this Pickle, 


Another Way, 


Þ OIL them in Water till they are a little 

ſoft; then take them up, and put into the 
Liquor four Quinces; boil them an Hour, 
then ſtrain off the Liquor to three Quarts ; put 
in three-quarters of an Ounce of whole Cloves, 
Mace, and Cinnamon ; then put the whole 
Quinces into a Pot, and cover them with the 

Liquor and Spice, and ſtop them very cloſe. 


To make SELLERY SAUCE, etlher for 
roaſted or boiled Fowls, Turkeys, Par- 
tridges, or any other Game, 


TAKE a large Bunch of Sellery, waſh 
and pare it very clean, cut it into little 
thin Bits, and boil it ſoftly in a little Water 
till it is tender; then add a little beaten Mace, 
ſome Nutmeg, Pepper, and Salt, thickened 
with a good Piece of Butter rolled in Flour ; 
then bil it up, and pour it into your Diſh, 
"You may make it with Cream thus: Boil 

your Sellery as above, and add ſome Mace, 
Nutmeg, ſome Butter as big as a Walnut 
rolled in Flour, and half a Pint of Cream; 
boil them all together, and you may add, if 
you will, a Glaſs of White-wine, and a Spoon- 
ful of Ketchup. : | | 


4 


F 


A conſtant DAILY Was for your TEETH» 


one Dram of Allum, Salt of Vitriol ten Grains, 


may be like a fine Penſil for Painting ; dip this 


carefully wet, rub your Teeth, and tzke « care 


— . — — r „„ 
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T O one Quart of Red- port put an Ounce of 
Bole-armoniac, half an Ounce of Myrrh, 


and two Ounces of Honey.of Roſes ; when 
theſe have ſtood in a warm Sun, or near the 
Fire, for three Days, ſet it oy to ſettle; and 
pour a Spoonful of it into a Tea- cup of Wa- 
ter, with which waſh your Teeth : It preſerves 
them 8 and makes them white, 


To clean very foul ſpotted TzzrTH. 


M AKE a Skewer _ ſharp at one End, 
1 over which. wind a Bit of fine Rag, tie 
it on very hard, and cut it very ſharp, that it 


in Spirit of Salt, take it out immediately ; 
and dip it then into a Cup of fair Water, in 
which hold it for a Moment; with this Rag, ſo 


you do not touch your Lips or Gums; ; havea 
Cup of cold Water ready to waſh your Mouth, 

that the Rag has not been dipped in. With 
this you may Y make any furred Teeth as white 
as Snow; but you muſt not uſe it often, or 
careleſly. When they are once thus clean, the 
Red- port Waſh (ove) will 289992 them ſo. 


22 


* 23 — . <___ m=—_—_ - I 
— — — —— — — - —— —— — — —— — — —— 


. 6 of 
Rs nw rm IC FLARE ACE 


'S, n * "* 
RAGS SEL * * x 


nb tes, 
<5 PR ” 4 


(2867) 


To make Buxs. 


” AK E, to three Pounds of Flour well 


dried before the Fire, two Pounds and a 
half of Butter, a Pound of Sugar, and ten 
Ounces of Carraway-comfits ; melt your But- 
ter in warm Water upon the Fire, with ſix 
Spoonfuls of Roſe-water, a few more Caraway- 
ſeeds if you pleaſe, and a Pint of new Barm ; 
kneed all theſe together, and ſet your Buns into 


the Oven, after white Bread is drawn. 


| Solid Gravy. 


52 AK E a Leg of Beef, Veal, or any other 
Meat, cut off the Fat, and make ſtrong 
Gravy in the common way; put this into a 
Stew- pan well tinned ; let it ſtew gently over 
a ſlow Fire till it is boiled away to one-third of 
the Quantity; then take it from the Fire, and 
ſet it over Water that is kept conſtantly bailing, 
and let it evaporate, ftirring it often, till it be- 
comes, when cold, as hard a Subſtance as Glue; 
then let it dry by a gentle Warmth, and keep it 
from Moiſture. bo: N 
When you uſe it, diſſolve it in Water. It 


will keep good an Eaſt- India Voyage. 


— — ¶ — 4 — * * « — 
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A GarGLE for a Sort THROAT. 
TA Plantain and Red-roſe-water, of 


each half a Pint; the Whites of Eggs 


beat into Water, four Spoonfuls; Juice of 


Houſe-leek, freſh beat, four Spoonfuls; as 


much of the Water in which Jews-ears have 


been boiled; twenty Drops of Spirit of Vi- 
triol, and an Ounce of Honey of Roſes. 


A good Czxz-CLorn. 
TALE one Pint of Oil of Olives, eight 


Ounces of Red-Jead, Virgins-wax four 
Ounces; of Ointment of Populion, Oil of 
Roſes, and Oil of Camomile, of each one 


Ounce ; ſet the Pint of Oil on the Fire, and 
melt the Wax in it; then put in the Populion, 
and other Oils; when all is melted, put in the 


Red-lead, ſtir all well together, and let them 


boil till "they are black, then dip in your 
Cloth. ip 


4 preſent Remedy for Convv1s10x- FiTs. 
M AKE a Draught of an equal Quantity of 


Piony, and fimple Black-cherry-water ; 


and for a Man put thirty, for a Woman twen- 


ty, for a Child five Drops of Spirit of Hartſ- 


horn: Driok this in or before a Fit. it. 


SPREAD- 
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SpREAD-EAGLE PupPDING. 


CL T the Cruſt off three ſtale Halfpenny 


Rolls, and ſlice them into a Pan; then ſet 


three Pints of Milk on the Fire, making it 
ſcalding hot, but not to boil; pour it over the 


Bread, cover it cloſe, and let it ſtand an Hour; 

ſweeten it with Sugar, add a very little Salt, a 

Nutmeg grated, a Pound of ſhred Sewet, half a 

Pound of Currants, half a Pint of cold Milk, 

ten Volks and five Whites of Eggs; ſtir it 

well, butter your Diſh, and bake it half an 
our, | 


Jo make Raisin WINE. 


TAKE five Pounds of Raiſins to a Wine 
; Gallon of Water, pick the Raiſins, and 
bruiſe them ; ſtir them for fourteeen Days to- 


gether, or longer, till the Water 1s all ſoaked 


up in the Fruit; then preſs them, and put the 
Liquor in a Caſk ; fill it full, and ſtop it up cloſe, 


To make MALACA WINE. 


TAKE Malaga Raiſins, pull off the great 


Stalks, chop them, and then infuſe them 
in Water, putting ſix Pounds to a Gallon ; let 
them ſtand till they have fermented a Fortnight, 
{tirring-them well twice a Day; then ſtrain 
them off, ſqueezing them hard through Can- 
vas, and put the Liquor into Barrels, not filling 
them quite full, and ſtop them cloſe ; let it 
ſtand in a cool Place till it is fine, and then 

* bottle 
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bottle it off, and drink it at your Pleaſure. 
Don't put the Vent-peg in too cloſe at firſt. 


You may make Elder-wine, by putting a Pint 
of Elder Syrup to a Gallon of the Wine. 


To dreſs a Cor*s-He ap, or freſb SaLMox. 


TAKE alittle Water, and put in a Pint of 
Vinegar, a Handful of Salt, as much 
Fiſh-herbs, the Rind of a Lemon, and one 
Onion, Let it boil a quarter of an Hour; 
then Jay the Fiſh on a Fiſh-plate ; being clean 
waſhed, put it in, boil it gently till enough; 
take it up and dry it very well from the Water 
over Coals. The Sauce is as follows: Take 
half a Pint of Gravy, a Glaſs of White-wine, 
a little Horſe-raddiſh ſcraped, two Anchovies 
boil them and thicken it with freſh Butter ; add 
a Quart of Oyſters, plumped in their own 
Liquor, a pint of Shrimps, or boiled Lobſter 
cut to Pieces. - . 


To make fried CREAM. 


7 8 AK E a Quart of good new Cream, the 
Volks of ſeven Eggs, a Bit of Lemon- 
peel, a grated Nutmeg, two Spoonfuls of Sack, 
as much Orange-flower-water ; butter your 
Sauce-pan, and put it over the Fire; ſtir it all 
the while one way with a little white Whiſk, 
and as you ſtir, ſtrew in Flour very lightly, till 
it is thick and ſmooth : pour it out upon the 
Cheeſe- plate or Mazarine ; ſpread it with a 
Knife exactly even, about half an Inch thick, 
5 „ then 
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then cut it in Diamond ſquares, and fry it in 
a Pan full of boiling Sewet. 


For a CANKER in the MouTH, or Guus. 


M an Ounce of Honey of Roſes ; keep the 
ſore Place always moiſt with this Mixture, and 


'tis a certain Cure. 


To dreſs COLLIFLOWERS. 


T* KE your Flowers, cut off all the green 


Part, and then cut the Flowers into four, 


and 1 . in Water for an Hour; then have 
ſome Milk and Water boiling, put in the Col- 


lyflower, and be ſure to ſkim the Sauce- pan 


well. When the Stalks are tender, take them 
up, and put them into a Cullender to drain; 


then put a Spoonful of Water into a clean Stew- 


pan, with a little Duſt of Flour, about a quar- 
ter of a Pound of Butter, and ſhake it round 


till it is all finely melted with a little Pepper 


and Salt; then take half the Colliflower, and 


cut it as you would for pickling, lay it into 
the Stew-pan, turn it, and ſhake the Pan 


round, Ten Minutes will do it. Lay the 
ſtewed in the Middle of your Plate, and the 
boiled round it. Pour the Butter you did it 
in, over it, and ſend it to Table. 


O 2 | = 1 > 


I X forty Drops of Spirit of Vitriol, in 
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To dreſs Fxencn-Beaxs. 


F IRS T ftring them, then cut them in two, 


and afterwards acroſs; but if you would 


do them nice, cut the Bean into four, and then 


acroſs, which is eight Pieces. Lay them into 


Water and Salt, and when your Pan boils, 


put in ſome Salt and the Beans. When they 
are tender they are enough: They will be ſoon 
done. Take care they don't loſe their fine 
green. Lay them in a Plate, and have Butter 
in a Cup. | hy; | 


_ _ Cuaxnxsx-Cvnp PuppinG, 
AK E the Curd of a Gallon of new Milk, 
- drained from the Whey, beat it very well 
in a Mortar, with half a Pound of Butter; 
then take ſix Volks and three Whites of Eggs; 


beat them and ſtrain them to the Curd; two 


| gs Naples Biſkets, or a Roll, with half a 
int of Flour ; mix theſe together, and ſweeten 
it: Butter your Patty-pans very well, fill, and _ 
bake them in a moderate Oven; turn them 

out, and pout over them Sack, Sugar, and 
Butter melted thick; cut Slips of candied 
Orange- peel, or Citron, to ſtick up in them; 
and ſlice blanched Almonds for thoſe that have 


not Sweet-meats. 
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A Bzccar's PuppiNG. 


T AKE ſome ſtale Bread, pour over it ſome 
hot Water, till it is well ſoaked ; then 
preſs out the Water, and add ſome powdered 


Ginger, Nutmeg, and a little Salt; ſome Roſe- 


water, or Sack, ſome Sugar and Currants 
mix theſe well together, and lay them in a Pan 
well buttered on the Sides ; and when it is well 
flatted with a Spoon, lay ſome Pieces of But- 


ter on the Top, bake it in a gentle Oven, and 
ſerve it hot. You may turn it out of the Pan 
when it is cold, and it will eat like a fine 


Cheeſecake. 


LopBsTER-PYs. 


HEN your Lobſters are boiled, take 


them clean out of the Shells, ſlice the 


Tails and Claws thin; ſeaſon them with Pep- 


per, and a little Mace and Nutmeg beat ; take 


the Bodies, with ſome Oyſters ſhred, mix it 


up with a little Onion finely ſhred, a little 
Parſley, a little grated Bread, and ſeaſon it; 


add Yolks of raw Eggs, and roll it up in 


Balls; lay all into the Pye, with Butter at 


Bottom and Top of the Fiſh ; when it comes 
out of the Oven, pour in a Sauce of ſtrong 
Gravy, Oyſter Liquor, and White- wine, thick- 
ened with the Volk of an Egg. Tis to eat 


kot. 
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A QuarxinG-PupDING. 
FAKE a Quart of Cream, beat two or 


I . three Spoonfuls of Flour of Rice, a Penny 
white Loaf grated, and fever Eggs; ſeaſon it 


with ſweet Spice, butter the Cloth, and tie it 


flack, and when the Pot boils, put it in, and 


_ boil it an Hour, | 


a 


A good PowDER for Worms. 


AKE an Ounce of Worm-ſeed, and half 


an Ounce of Rhubarb, beat both to a fine 
Powder, and take a quarter of an Ounce of 
Powder of prepared Coral ; mix all three toge- 
ther, and let the Child take as much of this as 
will lie on a Shilling for three Mornings toge- 
ther, drinking a little ſmall warm Ate after 
J Dole.” 5: * 


A Drink for any inward BRV!IsE. 


FAKE one Handful of each of the Herbs 


following, viz. Wormwood, Comfrey, 
Throatwort, Wood-Betony, Plantain, Mug- 
wort, Bonewort, Scabious, Avens, Wild Ho- 
ney-ſuckle, Agrimony, Bramble-buds, Cinque- 


foil, Spearmint, Sanicle, White-bottle, Rib- 
wort, Daiſy-roots, Dandelion, Bugloſs, Haw- 


thorn- buds. Put to theſe Herbs two Quarts of 


White-wine, and a Gallon of running Wa- 


ter, and boi] it till it be half waſted; then ſtrain 


it, 
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it, and add to it a Quart of Honey; let that 
boil in the Liquor ſome time: When ' tis cold, 
bottle it very cloſe, and keep it for Uſe. It 
will keep many Years, and is neceſſary for all 


Families; two or three Spoonfuls of it to be 


taken Morning and Night. Tis really good for 
Sores, Wounds, and Hurts new or old, in Men, 
Women, and Children: Its Virtues of that 
kind are too long to mention: It has broken 


and brought away inward Impoſthumes. 


To make a CAKE, which will keep good a 


Quarter of a Year. 


T AK E eight Pounds of Flour, nine Pounds 


of Currants well picked, waſhed and dried, 
two Pounds of Butter, and a Quart of Cream, 
a Quart of Ale-yeaſt, a little Sack, and Roſe- 


water, a Pound of Sugar, the Yolks of ſixteen 


Eggs well beaten, and what Spice you think 
fit; mix them together, and ſeaſon it; and 
when your Oven is hot, put it into a Hoop, 


and bake it; mix the Whites of Eggs with 
double-refined Sugar, and when it is baked, 
ice it over, and fet it in the Oven till it is 
dry. . 


To dreſs ARTICHOKES, 


W RING off the Stalks, and put them 
into the Water cold, with the Tops 
downwards, that all the Duſt and Sand may 


| boil out. When the Water boils, an Hour and 
| a half will do them. 's | 
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A PowpEzR to top the Hickvr in Mas, 


Woman, or Child. 
PUT as much Dill-feed, finely powdered, 


as will lie an a Shilling, into two Spoon- 


fuls of Syrup of Black Cherries,” and take it 


_ preſently. 


Stewed BRISKET OF Brzr. 


R B your Beef with common Salt, and 

ſome Salt-petre, and let it lie four Days; 
lard the Skin of it, and put it in a Stew-pan 
that will ſhut cloſe with a Lemon-cut in half, 
with the Rind on, and ſomeSweet-herbs, Cloves, 


half a Nutmeg fliced, Pepper, an Onion, or 


three or four Shalots ; half a Pound of Butter, 
a Pint of Red- port, or ſtrong Beer, a Quart 


of Water; ſhut your Pan cloſe, and let it ſtew 


gently ſix Hours, till it is very tender; then 
take ſome boiled Turnip cut in Dice, flaur 
them, and fry them brown; then pour off the 


Liquor the Beef was ſtewed in; having ſtrained 
it, thicken it with burnt Butter, and mix your 
fried Turnips with it, and pour all together 


over your Beef: Garniſh with Lemon fliced, 
and ſerve it hot. 
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To dreſs ASPARAGUS. 


GQORAPE the Stalks carefully till they look 


white, tie them in ſmall Bundles, cut off 


the Stalks even, throw them into Water, and 


have ready a Stew-pan boiling; put in ſome 
Salt, let the Water keep boiling, and when 
they are a little tender take them up. If you 
boil them too much, you loſe both Colour and 
Taſte. Cut the Round of a ſmall Loaf, very 


thin, toaſt it brown on both Sides, dip it in the 


Liquor, lay on the Aſparagus, and pour melted 


Butter over them. p 


A POWDER for the Swimming in the HEAD, 


AK E the Seeds and Roots of ſingle Pi- 
ony, of each a like Quantity; dry and 
beat them ſeverally into a fine Powder; take 
the Weight in Nutmeg, which you muſt beat, 
and dry, and beat again; mix fine: ſifted Su- 
gar, and take as much as will lie on a Shilling 
every Morning for a Month conſtantly. 


A white Fricaſſy of Lam. 


UT a Loin of Lamb in Steaks, take off 
the Skin and the Kidney with its Fat, it 
ſhould be toaſted before the F ire; you may fill 
the Fat of the Kidney with Force- meat, to 
lay in the Middle of the Diſh; then ſeaſon 
our Meat with Pepper, Salt, Nutmeg, a little 
Sweet - marjoram dried and powdered, a little 
28 O 5 Jamaica 
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Jamaica Pepper beat fine, ſome Lemon-peel, 
half a Pint. of Muſhroom-buttons, ſome Mo- 
rels, or Truffles, and a Shalot or two; then 
ſtew them gently, with a Pint of Veal Broth, 
or, for want of the Broth, boil the Parings of 
Four Muſhrooms in a Pint of Water, with 
Hartſhorn Shavings, till it will jelly, ſtrain it 
off, and ſtew it in that; when it is ſtewed 
enough, pour off the Liquor, and thicken it 
with Butter rolled in Flour, and the Volks of 
three Eggs beaten : If you had no freſh Muſh- 
rooms at the Beginning, you muſt now put in 
half a Pint of pickled Muſhrooms, then you 
may add a little White-wine, and ſome * 
mon-juice, brewing all well together; then put 
your Kidney in the Middle of the Diſh, and 
toſs up your Steaks in the Sauce, and lay them 
neatly in the Diſh ; but let not the Sauce cover 
the 1 then garniſn with Lemon ſliced, 
„ POR TEL RO TON 
You may fricaſſy Rabbits or Chickens the 
ſame way, only take the Skin off the Chic- 


kens. 


To fricaſſy Ox PaLATESs. 


ROE your Palates very tender, blanch 
D them, ſcrape them very clean, take Mace, 
Nutmeg, Cloves, and Pepper beat fine, rub 
them all over with theſe, and with Crumbs of 
Bread ; have ready ſome Butter in a Stew-pan, 
and when it is hot put in the Palates; fry them 
brown on both Sides, then pour out the Fat, 
and +; to them ſome Mutton or Beef Gravy, 
| T | enough 


. : 
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enough for Sauce, an Anchovy, a little Nut- 
meg, a little Piece of Butter rolled in Flour, 


and the Juice of a Lemon; let it ſimmer all 


together for a Quarter of an Hour; diſh it up, 
and garniſh with Lemon. 


A Fricaſſy of LAuB. 


UT a Hind-quarter of Lamb into thin 


E Slices, ſeaſon them with ſavoury Spice and 
Sweet-herbs, and a Shalot; then fry it on the 
Fire, toſs them up in ſtrong Broth, White- 
wine, Oyſters, Force-meat-balls, two Palates, 
a little brown Butter, and an Egg or two to 


thicken it, or a Bit of Butter rolled in Flour, 


and garniſh with ſliced Lemon. 


 FLUMMERY. 


PUT three large Handfuls of Oatmeal, 


ground ſmall, into two Quarts of fair Wa- 


ter; let it ſteep a Day and Night; then pour 


off the clear Water, and put the ſame Quantity 
of freſh Water to it; ſtrain it through a fine 
Hair Sieve, and boil it till *tis as thick as Haſty- 
pudding; ſtir it all the while, that it ma þ 
extremely ſmooth : And when you firſt rain 
it out, before you ſet it on the Fire, put in one 
Spoonful of Sugar, and two of good Orange- 
flower-water. When 'tis boiled enough, pour 


it into ſhallow Diſhes ſor your Uſe, 
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A very good way to prevent the NAIL. 
& owing into the Tor, 7 


IF the Nail of your Toe be hard, and apt to 

grow round, and into the Corners of your 
Toe, take a Piece of broken Glaſs, and ſcrape 
the Top very thin; do this whenever you cut 
your Nails, and, by conſtant Uſe, it makes 
the Corners fly up, and grow flat; ſo that it is 
impoſſible they ſhould give you any Pain. 


Ars. Joanna Stephens's Medicines for the 
Cure of the STONE and GRAVEL, with 

the Method of preparing and giving the 
ſame. 8 


THESE Medicines. are a Powder, a De- 
= coction, and Pills. 55 
The Powder conſiſts of Egg- ſhells and Snails, 
both calcined. 8 | 
The Decoction is made by boiling ſome 
Herbs (together with a Ball which conſiſts of 
Soap, Swines-Creſſes burnt to a Blackneſs, and 
Honey) in Water . 
The Pills conſiſt of Snails calcined, wild 
Carrot- ſeeds, Burdock-ſeeds, Aſhen-keys, Hips, 
and Haws, all burnt to a Blackneſs, Soap, and 
Honey. . | 


The Powder ts thus prepared : 
Take Hens Egg-ſhells, well drained from 
the Whites, dry and clean; cruſh them ſmall 


6309) 
with the Hands, and fill a Crucible of the 
twelfth Size (which contains nearly three Pints) 


with them 1 2 place it in the Fire, and 
cover it with a Tile; then heap Coals over it, 


that it may be in the Midſt of a very ſtrong 
clear Fire, till the Egg-ſhells be calcined to a 


zreyiſh white, and acquire an acrid falt Taſte: 


This will take up eight Hours at leaſt. After 


they are thus calcined, put them into a dry 
clean earthen Pan, which muſt not be above 
three Parts full, that there may be room for the 
ſwelling of Be Egg-ſhells in flaking. Let the 
Pan ſtand covered in a dry Room for two 
Months, and no longer. In this time the Egg- 
ſhells will become of a milder Taſte, and that 
Part which is ſufficiently calcined will fall into 
a Powder of ſuch a Fineneſs, as to paſs through 
a common Hair-fieve ; which is to be done ac- 
cordingly. 
In like manner, take Garden Snails, with 


their Shells, cleaned from the Dirt, fill a Cruci- 


ble of the ſame Size with them whole, cover it, 


and place it in a Fire, as before, till the Snails 


have done ſmoaking, which will be in about an 
Hour, taking care that they do not continue in 


the Fire after that. They are then to be taken 


out of the Crucible, and immediately rubbed 


in a Mortar to a fine Powder, which ought to 


be of a very dark grey Colour. 
Note, If Pit Coal be made uſe of, it will be 
proper, in order that the Fire may the ſooner 


burn clear on the Top, that large Cinders, and 


not freſh Coals, be placed upon the Tiles which 
cover the Crucibles, £ 


| Theſe 
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Theſe Powders being thus prepared, take the 
Egg-ſhell Powder of fix Crucibles, and the 
Snail-powder of one; mix them together, rub 
them in a Mortar, and paſs them through a 
Cypreſs Sieve. This Mixture is immediately 
to be put up in Bottles, which muſt be cloſe 
ſtopped, and kept in a dry Place for Uſe, 1 
have generally added a ſmall Quantity of Swines 
Creſſes burnt to a Blackneſ, and rubbed fine; 
but this was only with a View to diſguiſe it. 
The Egg-ſhells may be prepared at any time 
of the Year ; but it is beſt to do them in Sum- 
mer. The Snails ought only to be prepared in 
May, June, Fuly, and Auguft ; and I eſteem 
thoſe beſt which are done in the firſt of theſe 
Months. e : 1 0 


De Decoction 7s thus prepared. 


Take four Ounces and a half of the beſt Ali- 
cant Soap, beat it in a Mortar with a large 
Spoonful of Swines Creſſes burnt to a Black- 
neſs, and as much Honey as will make the 
whole of the Conſiſtence of Paſte, Let this 
be formed into a Ball. . . 

Take this Ball, and green Camomile, or Ca- 
momile- flowers, Sweet Fennel, Parſley, and 
Burdock- leaves, of each one Ounce, When 
there are not Greens, take the ſame Quantities 
of Roots; cut the Herbs or Roots, ſlice the 
Ball, and boil them in two Quarts of ſoſt Wa- 
ter half an Hour ; then ſtrain it off, and ſweeten 
it with Honey. ; 51 


Th: 


4 39. 
The Pills are thus kad 


| Take equal Quantities by Meaſure, of Snaifs 
calcined as before, of wild Carrot- ſeeds, Bur- 
dock-ſeeds, Aſhen-keys, Hips and Haws, all 


burnt to a Blackneſs, or, which is the ſame 


thing, till they have done ſmoking; mix them 
together, rub them in a Mortar, and paſs them 
through a Cypreſs-ſieve. Then take a large 
Spoonful of this Mixture, and ſour Ounces of 
the beſt Alicant Soap, and beat them in a Mor- 
tar, with as much Honey as will make the 


whole of a proper Conſiſtence for Pills. Sixty 
of which are to be made out of every Ounce 


of the Compoſition. 


The Method of giving theſe Medicus is as. 


_ follows: 


When there is a Stone in the Bladder or 
Kidneys, the Powder is to be taken three times 
a Day, viz. In a Morning after Breakfaſt, in 


the Afternoon about five or fix, and at going 


to Bed. The Dole is a Drachm Averdupoize, 
or fifty-ſix Grains, which is to be mixed in a 
large Tea. -cup full of White-wine, Cyder, or 
ſmall Punch; and half a Pint of the Decoction 
is to be drank, either cold or milk- warm, af- 
ter every Doſe. 


Theſe Medicines do frequently cauſe much 


Pain at firſt; in which Caſe it is proper to 


give an Opiate, and repeat it as oſten as there 
1s Occaſion, | 


If the Perſon be coſtive during the Uſe of 


them, let him take as much Lenitive Electuary, 
| 3 or 
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or other laxative Medicines as may be ſufficient 


to remove that Complaint, but not more; for 


it muſt be a principal Care at all times to pre- 
vent a Looſeneſs, which would carry off the 
Medicines; and if this does happen, it will 
be proper to increaſe the Quantity of the Pow- 
der, which is aſtringent, or leſſen that of the 
Deccction, which is Jaxative, or take ſome 
other ſuitable Means by the Advice of Phy- 
— oe nc e 
During the Uſe of theſe Medicines, the Per- 
ſon ought to abſtain from ſalt Meats, Red- 
wines and Milk, drink few Liquide, and uſe 
little Exerciſe, that ſo the Urine may be the 
more ſtrongly impregnated with the Medicines, 
and the longer retained in the Bladder. 
If the Stomach will not bear the Decoction, 
a ſixth Part of the Ball made into Pills muſt be 
taken after every Doſe of the Powder. 
Where the Perſon is aged, of a weak Con- 
ſtitution, or much reduced by Loſs of Appetite, 
or Pain, the Powder muſt have a greater Pro- 
portion of the calcined Snails than according 
to the foregoing Direction; and this Proportion 
may be increaſed ſuitably to the Nature of the 
Caſe, till there be equal Parts of the two In- 
gredients. The Quantity alſo of both Powder 
and Decoction may be leſſened for the ſame 
Reaſons. But as ſoon as the Perſon can bear 
it, he ſhould take them in the above-mentioned 
Proportions and Quantities, T8 
Inſtead of the Herbs and Roots before-men- 
tioned, I have ſometimes uſed others, as Mal- 
lows, Marſhmallows, Yarrow red and vw 
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| Dandelion; Water-Creſſes, and Horſe-raddiſh 


Root; but do not know of any material Dif- 
ference. | 


This is my Manner of giving the Powder 


and Decoction. As to the Pills, their chief 


Uſe is in Fits of the Gravel, attended with 
Pain in the Back and Vomiting, and in Sup- 


preſſions of Urine from a Stoppage in the Ure- 
ters. In theſe Caſes, the Perſon is to take five 


Pills ao ou Day and Night, when awake, 


till the Complaints be removed. They will 
alſo prevent Formation of Gravel and Gravel- 
ſtones in Conſtitutions ſubject to breed them, 
if ten or fifteen be taken every Day. | 

June 16, 1739. J. STEPHENS, 


To make FRYERS-BA LSM. 


TAKE a Quart of Spirit of Sack, infuſe 


it in four Ounces of Sarſaparilla cut ſhort, 


two Ounces of China ſliced in, one Ounce of 


Virginia Snake-weed cut ſmall; put all theſe 
into a two-quart Bottle, and ſet it in the Sun, 
ſhaking it twice or thrice a Day, till the Spirit 


be tinctured as yellow as Gold; then clear off 
the Spirit into another Bottle, and put to it 


eight Ounces of Gum Guiacum ; ſet it in the 
Sun, as before, ſhaking it very often, till all 
the Gum be diflolved except Dregs, which will 
be in ten or twelve Days; then clear it a ſecond 


time from the Dregs, and put to it one Ounce 


of natural Balſam of Peru: ſhake it well toge- 


ther, and ſet it in the Sun for two Days ; then 


put in one Qunce of Balm of Gilead ; ſhake all 
| well 
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well together once more, and ſet it in the Sun 
for a Fortnight ; it is then fit for Uſe, and will 
keep many Years. Its Virtues are too long to 
inſert : It is good to take inwardly in moſt Diſ- 
tempers, and proper for all Sores or Wounds, 
by pouring in ſome Drops, and binding Lint 
thereon. The Doſe, taken inwardly, is from 
half a Spoonful to a whole one, in Sugar, or 
any liquid Vehicle, for Conſumptions, or any 
inward Ulcer ; uſe moderate Exerciſe with it. 


How to order CVD ER. 


LE T your Fruit lie a Fortnight after it is 
— gathered ; then ſtamp it, and let it ſtand 
twenty-four Hours before you ſtrain it oft ; then 
tun it up; but don't ſtop it too cloſe. At ſix 
Weeks End draw it off into a freſh Veſſel, and 
put to it four Pounds of brown Sugar to twelve 
Gallons of Cyder, as much Ifing-glafs, diſ- 
ſolved in Brandy, or White-wine as is ſufficient 
to fine what Quantity you make (an Ounce 
will fine a Hogſhead of Cyder) and be ſure you 
mix your Iſing-glaſs very well with a ſmall 
Quantity of your Liquor; then put it into your 
Barrel, and ſtop it cloſe, It will be fit to 
bottle in a Fortnight's time. Aſter it is racked 
off, it will be fit to drink at Chriſtmas ; but bet- 
ter if you keep it longer. 4 


7: 
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To make Mr AD. 


1 T 0 every Gallon of Water put a Quart of 
Honey; let it boil till one Part in four 
be waſted; raiſe the Scum with Whites of Eggs, 
and when it is taken off, put in a few ſtoned 
Raiſins; when it is boiled enough, ſet it to 
cool, and when it is as cool as Ale i is, ſet it 
a working, ſpread Yeaſt upon Toaſts, and put 
it into it; let it ſtand twenty-four Hours 5 4p 
you tun it, and keep! it in the Veſſel a Month. 


To make frong Map. 


T2 four Gallons of Water put eighteen 
Pounds of Honey ; beat the Whites of 
four Eggs, ſtir them in with the Honey till it 
be all melted; ſcum it well as long as it 
| boils, and be ſure it boil an Hour and a half: If 
you like the Taſte, you _— put a Sprig of 
Roſemary in the boiling. When it is cold, 
work it with a Toaſt frond with Yeaſt, when 
du put it into the Veſſel, hang therein one 
Naim, the Weight of that in Mace, and 
the fame Quantity in Cloves, with four Races 
of Ginger, in a Piece of Muſlin ; the Spice 
muſt be beaten; put in the Peel of two Le- 
mons. When it has done working, ſtop it 
up, and let it ſtand fix Months before you 
bottle it. In fix Months you may bottle it; 
but *tis beſt to drink at three or four Years old. 
Either ſort is cordial, wholeſome and pleaſant. 


_ 
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To make CHERRY WIXI. 


AKE the Cherries and bruiſe them, and 
1 let them ſtand ſome Hours; then ſtrain 
them, and to a Gallon of Juice put two 
Pounds of Sugar; put it into a Veſſel, and 
your Juice to it, and let it ſtand fix Months; 


a ſmall Quantity need not ſtand fo long; ſtir 


it while it works, and bung it up cloſe, 


CHERRY WINE, as in Kent. 
WHEN your red Cherries are full ripe, 


ſtrip them from the Stalks, and ſtamp 
them, as Apples, till the Stones are broke; 
then put it into a Tub, and cover it up cloſe 
for three Days and Nights; then preſs it in a 
Cyder-preſs, and put your Liquor again into a 


Tub, and let it ſtand cloſe covered two Days 


more; then take off the Scum very carefully, 
for fear of jogging, and pour it off the Lees 


into another Tub; and let it ſtand to clear two 
Days more; then ſcum and pour it off as be- 
fore. If your Cherries are full ripe and ſweet, 


put only a Pound and a half of Sugar to every 


Gallon of Liquor. 
BLAck CnERRT Wins. 


B O IL ſix Gallons of Spring-water one Hour; 
then bruiſe twenty-four Pounds of Black 


Cherries, but don't break the Stones; pour 


the Water boiling hot on the Cherries, ſtir 
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the Cherries well in the Water, and let it 
ſtand twenty - four Hours; then ſtrain it off, 
and to every Gallon put near two Pounds of 


good Sugar; mix it well with the Liquor, and 
let it ſtand one Day longer; then pour it off 
clear into the Veſſel, and ſtop it cloſe: Let it 
be very fine before you draw it off into Bottles. 


Jo make ELP ER- FLOWER WINE. 


Te twelve Gallons of Water put thirty 
Pounds of ſingle Loaf-ſugar, boil it till 
two Gallons be waſted, ſcumming it well; let 


it ſtand till it be as cool as Wort, then put 


two or three Spoonfuls of Yeaſt; when it 
works, put in two Quarts of Bloſſoms, picked 
from the Stalks, ſtirring it every Day till it has 


done working, which will not be under five or 
ſix Days; then ſtrain it, and put it into the 
| Veſſel. After this is ſtopt down, let it ſtand 
two Months, and then, if fine, bottle it. 


Jo make SHRUB. 


4 10 nine Quarts of Brandy put two Quarts 


of Lemon-juice, and four Pounds of Loaf- 


Sugar; infuſe half the Lemon-peels in the 
Brandy four-and-twenty Hours, then put it 
into a Caſk that holds near or exact the Quan- 
tity; let it be well rolled and jumbled once a 
Day, for four or five Days; then let it ſtand 
till it is fine, ſo bottle it off; a few Oranges 


do 
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do well among the Lemons. If it be made of 
Orange-juice, half the Quantity of Sugar will 
do ; but if it be half Lemons and half Oranges, 
three Pounds of Sugar will not be ſufficient : 


I have experienced it. 


N. B. The above Receipt is right, if you 


would make it rich and good ; if you would 


make it poorer, then you may put in more 
Brandy: It generally fines in ten or twelve 


Days; but it ſhould not be bottled off till it is 


perfectly fine. 


GRAVY SooP. 


AKE the Bones of a Rump of Beef, and 
| 2 Piece of the Neck, and boil it till you 
have all the Goodneſs out; ſtrain it off, and 


take a good Piece of Butter, put it into a Stew- 
pan and brown it, and then put to it an Onion 


| ſuck with Cloves, Sellery, Endive, and Spi- 
nage; take your Gravy, and put to it ſome 


Pepper, Salt, and Cloves, and boil it all toge- 
ther; put in a Glais of Red-wine. Serve it 
up with a French-roll toaſted in the Middle, 


and toaſted Bread. 
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and ſpread a Toaſt with Yeaſt ; ſet it to work, 
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 RasPperny WINE, very good. 


TO every Quart of Fruit, you muſt pour, 

boiling hot, a Quart of Water ; cover it 
very cloſe, and let it ſtand twenty-four Hours; 
then ſtrain it, and to three Quarts of Liquor 
put two Pounds of good Sugar; ſtir it together, 


and pour it off the Lees; put it into your Veſ- 
ſel, and when it has quite done working, ſtop 
it up: If it is fine in fix or ſeven Months, you 
may bottle it, and keep it a Year in Bottles, 

Note, You muſt at firſt watch all Wines; 


and, if 7 find them fret, continue to fine 


them off the Lees every Day, for ſome time, 


as faſt as any ſettles. 


Cinnamon WATER, very good. 


IN two Gallons of extraordinary Brandy ſteep 


a Pound of good Cinnamon bruiſed; there 


let it lie three or four Days; then put it into 


your Limbeck, with two Quarts of cold-ſti}led 
lantain- water; you may draw as much off 


as you put in; and with a quart of the ſmalleſt 


boil up two Pounds and an half of double-re- 


fined Sugar: When 'tis cold mix all together 


for your Uſe, It is a noble Cordial, 


( 313 ) 


To make GIix ER WIN I. 


T4 KE twenty Quarts of Water, five 

Pounds of Sugar, three Ounces of white 
Ginger, and a Penny worth of Liquorice, and 
boil them well together; when it is cold put a 


little new Yeaſt upon it, but not too much!; 


put it into a Barrel for a Week or ten Days, and 
then bottle it, putting a Lump of Sugar into 
every Bottle. In four Weeks it is drinkable. 


To make ORANGE WINE. 


FAKE twelve Pounds of the beſt Powder 
Sugar, with the Whites of eight or ten 
Eggs well beaten, into ſix Gallons of Spring- 
water, and boil it three-quarters of an Hour. 
When it is cold, put into it fix Spoonfuls of 
Yeaſt, and alſo the Juice of twelve Lemons, 
which being pared, muſt ſtand with two Pounds 
of white Sugar in a Tankard, and in the Morn- 
ing ſkim oft the Top, and then put it into the 
Water : Then add the Juice and Rinds of fifty 
Oranges, but not the white Part of the Rinds, | 
and ſo let it work all together two Days and 
two Nights; then add two Quarts of Rheniſh, | 
or White-wine, and put it into your Veſ- 
ſel, 


To 
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To make VINEGAR. 


Ii i twenty Pounds of coarſe Sugar to 
_ twenty-four Gallons of Water, and a Pound 
of brown Bread, and boil it an Hour; then 


take the Bread out, and put it into an open 


Veſſel to cool, and the next Day add a Pint 
of Yeaſt, Jet it ſtand fourteen Days, then put 


it into your Caſk, which muſt be painted and 
ironbound, to prevent leaking, and ſet it out 


in the Sun till Michaelmas. The beſt time to 


begin is in February, that it may be ſet out in 


To make OR AN CE-WINE with Rais1Ns. 


T4 KE thirty Pounds of new Malaga Rai- 
* fins picked clean, and chopped ſmall ; you 
muſt have twenty large Seville Oranges, ten 


of them pare as thin as for preſerving, boil 


about eight Gallons of ſoft Water till a 
third Part be conſumed ; let it cool a little, 
then put five Gallons of it hot upon your Rai- 
{ns and Orange-peel, ftir it well together, co- 
ver it up, and when it is cold, let it ſtand five 


Days, ſtirring it once or twice a Day; then 


paſs it through a Hair- ſieve, and with a Spoon 
preſs it as dry as you can, put it up in a Runt- 


let fit for it, and put to it the Rinds of the other 


ten Oranges, cut as thin as the firſt; then 


make a Syrup of the Juice of thetwenty Oranges, 


with a Pound of white Sugar. It muſt be made 


the Day before you tun it up, ſtir it well toge- 


ther, 


. 
ther, and ſtop it cloſe; let it ſtand two Months 
to clear, then bottle it up. It will ſtand three 
Vears, and is the better for keeping. 


A Cordial Bl Acxk-CHEXMXRYT-WATER. 


TAKE two Quarts of ſtrong Claret, and 
1 four Pounds of black Cherries full ripe, 
ſtamp them, and put them to the Wine, with 
one Handful of Angelica, one Handful of 
Balm, and as much Carduus, half as much 
Mint, and as many Roſemary-flowers as you 
can hold in both your Hands, three Handfuls 
of Clove-Julyflowers, two Ounces of Cinna- 
mon cut ſmall, one Ounce of Nutmegs ; put 
all theſe into a deep Pot, let them be well ſtirred 
together, then ſtep it ſo cloſe that no Air can 
get in; let it ſtand one Day and a Night; then 
put it into your Still, which you muſt alſo paſte 
cloſe, and draw as much as runs good; ſweeten 
it with Sugar- candy to your Taſte. Tis good 
in any Melancholy, or for the Vapours. 
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The Negro Ceſar s Cure for PorsoN, and 
likewiſe his Cure for the BIT E of a 
 RATTLE-SNAKE; for the diſcovering 
of which the General Aſſembly at Carolina 
purchaſed his Freedom, and granted him an 
Allowance of 100 l. per Ann. during Life. 


The Negro Czſar's Cure for Porsox. 


EW the Roots of Plantane and wild 

Hoare-hound, freſh or dried, three Ounces; 
boil them together! in two Quarts of Water to 
one Quart, and ſtrain it; ; of this Decoction let 
the Patient take one third Part three Mornings 
faſting ſucceſſively; from which if he finds 
any relief, it muſt be continued till he is per- 
fectly recovered: On the contrary, if he finds 
no Alteration after the third Doſe, it is a Sign 
that the Patient has either not been poiſoned at 
all, or that it has been with ſuch Poiſon as Cz- 
far s Antidotes will not remedy, ſo may leave 
off the Decoction. 

During the Cure, the Patient muſt live on a 
ſpare Diet, and abſtain from eating Mutton, 
Pork, Butter, or any other fat or oily Food. 
N. B. The Plantane or Hows bowed will 

either of them cure alone; but they are moſt 
efficacious together, 

In Summer, you may take one Handful of 
the Roots and Branches of each, in the Place 
of three Ounces of the Roots of each. 


Pa For 


N hh ac ”" e 
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For Drink during the Cure, let them take the 
following : 


Take of the Roots of Golden-Rod fix 
Ounces, or in Summer two large Handfuls of 
the Roots and Branches together, and boil 
them in two Quarts of Water to one Quart ; 
to which alſo may be added a little Hoare-hound 
and Saſſafras. To this Decoction, after it is 
{trained, add a Glaſs of Rum or Brandy, and 
ſweeten it with Sugar ſor ordinary Drink. 


Sometimes an inward Fever attends ſuch as are 


Poiſoned, for which he orders the following : 


Take a Pint of Wood-Aſhes and three Pints | 


of Water, ſtir and mix them well together; let 
them ſtand all Night, and ſtrain or decant the 
Lye off in the Morning, of which ten Ounces 


may be taken ſix pages wer ig warmed 


or cold, according to the Weather, | 
Theſe Medicines have no ſenſible Operation, 


though ſometimes they work in the Bowels, 


and give a gentle Stool. 


The Symptoms attending ſuch as are poiſoned are 
as follow : 


A Pain of the Breaſt, Difficulty of Breathing, 


a Load at the Pit of the Stomach, an irregular 
Pulſe, burning and violent Pains of the Viſcera, 
above and below the Navel, very reſtleſs at 
Night, ſometimes wandering Pains over the 
whole Body, a Reaching and Inclination to 


romit, profuſe Sweats (which prove always ſer- 
| e viceable) 


43 | 
viceable) flimy Stools, both when coſtive and 
looſe, the Face of a pale and yellow Colour, 
ſometimes a Pain and Inflammation of th- 
Throat, the Appetite is generally Weak, ain 
ſome cannot eat any thing: Thote who have 
been long poiſoned are generally very fecble, 
and weak in their Limbs, ſometimes ſpit n 
great deal, the whole Skin pecls, and likewils 


the Hair falls off, 


Crſar's Cure for the Bitte of a RaTTL:- 
SNAKE. 


AK E of the Roots of Plantane or Iloare. 
hound (in Summer, Roots and Branches 
tops ether) a ſufficient Quantity, bruiſe them in 
Mortar, and ſqueeze out the Juice, of which 
wt as ſoon as poſhble, one large Spoonful ; 
if he is ſwelled, you muſt force it down bis 
Throat : This generally will cure; but if the 
Patient finds no Relief in an Hour after, you 
may give another Spoonful, which never fails. 
If the Roots are dried, they mult be moiſten- 
ed with a little Water, | 
To the Wound may be applied a Leaf of 
good SIRI moiſtened with Rum, 


(318) 


Dr. Mead's Receipt for the Cure of the 
BITE of a Map Dos. 


ET the Patient be blooded at the Arm 
nine or ten Ounces, Take of the Herb 

called in Latin, Lichen Cinereus Terreſtris; in 
Engliſh, Aſh- coloured Ground Liverwort, 
cleaned, dried, and powdered, half an Ounce ; 
and Black Pepper powdered, two Drachms ; 
mix theſe. well together, and divide the Powder 
into four Doſes, one of which mult be taken 
every Morning faſting, for four Mornings ſuc- 
ceſfively, in half a Pint of Cow's Milk warm. 
After theſe four Doſes are taken, the Patient 
mult go into the Cold Bath, or a cold Spring, 
or River, every Morning faſting, for a Month. 
He muſt be dipped all over, but not ſtay in 
(with his Head above Water) longer than half 
a Minute, if the Water be very cold. After 
this he muſt go in three times a Week for a 
Fortnight longer. 

N. B. The Lichen is a very common Herb, 
and grows generally in ſandy and barren Soils 
all over England. The right time to gather it 
is in the Months of October and November. 


| Anot her 
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Another, praftiſed with great Succeſs at 


Tonquin in the Eaſt-Indies, and lately 
communicated to the Public as an infallible 


| Remedy. | 
TAKE of native Cinnabar, and factitious 


Cinnabar, both ground to an excceding 
fine Powder, each twenty-four Grains; of the 
ſtrongeſt Muſk, ſixteen Grains; rub theſe to- 
gether till the Muſk is alſo become very fine, 
and give it all for a Doſe, in a ſmall Tea- cup 
full of Arrack or Brandy, as ſoon as poſſible 
after the Perſon is bit, and another Doſe thirty 


Days after ; but if the Perſon has the Symp- 


toms of Madneſs before he has had the Medi- 
eine, he mult take two Doſes in an Hour and 

a half, „ „ 

1 ſhall not enter into the Merits of the Me- 
dicine, or attempt to account for its Effects, 
but only obſerve, for the Encouragement of 
every one to take it where there is no more 
than a Suſpicion of an inſectious Bite, that it is 


perfectly ſafe and innocent, as appears from 


the great Number of Perſons to whom it has 
been given by way of Preſervative, none of 
which have felt any ill Conſequences from it, 
or been diſordered fince : The only viſible Ef- 
fect it has, is that of producing a conliderable 
Drowſineſs, which in thoſe who, being already 


mad, have two Doſes given them within the 
time before- mentioned, is prolonged for ſeveral 


Hours, and terminates in a perſect Cure. 


P 4 Ihe 
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The above Receipt is given in its original 
Form, the Doſe being calculated for a grown 


Perſon; it is left to the Diſcretion of others 


to my the Quantity or Vehicle as may 
be moſt convenient, not doubting but as the 


Method here taught of giving ſuch large Doſes 


of Muſk is attended with Succeſs, it may alſo 
be extended to other Caſes under the Manage- 
ment of Phyſicians. 


Dr. Bracken's Recei pt for aCouoh,or Col b. 


7 AKE of the Herbs Betony and Coltsfoot 


dried, of each an Ounce, beſt Tobacco 
half an Ounce, choiceſt white Amber in Pow- 
der three Drachms, freſheſt Squinanch, or Ca- 


mel's Hay, and of the Herb Ros Solis (not 


with the oblong, but) with the round Leaf, of 
each half an Ounce; cut the Herbs in the 
manner of "Tobacco, and ſprinkle the Powder 
of Amber amongſt them, and ſmoke two or 


three Pipes of it a Day for a Fortnight; during 


whica time uſe the following Lozenges: 


Take beſt Spaniſh Juice of Liquorice an 


Ounce, double- refined Sugar two Ounces, 
Gum Arabic finely powdered two Drachms, 
Extract of Opium or London Laudanum one 
Scruple or twenty Grains, all well beaten or 
pounded together; then with Mucilage of Gum 
Tragacanth, form into ſmall Lozenges, to be 
diflolved leiſurely in the Mouth, and ſwallowed 
down as gently as poſlible. oo. 


4 


2 
| 
7 
7 
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A Recipe, being an effeual Cure for all 


Diflempers ariſing from an inveterate 


Scurvy, ſuch as the Yaws, Lame Dil- 


temper, Pox, Dropſy, Sc. for the 
Diſcovery whereof a Negro Man in Vir- 


ginia was freed by the Government, and 


Had a Penſion of 3ol. Sterling fled 
on him during his Life. 


AKE four Ounces of the Inſide Bark of 
Spaniſh Oak, two Ounces of the inſide 


Bark of Pine, two Ounces of Shamack- Root, 
| boil them in three Quarts of Water till it comes 


to three Pints. The Patient muſt drink a Pint 
the firſt Morning ; in a Minute or two after, 


half a Pint more; at Noon, halt a Pint; and 
at Night half a Pint: Likewiſe daily after, till 


the Cure is perfected, half a Pint in the Morn- 
ing, half a Pint at Noon, and the fame at 


Night. If any Ulcer and proud Fleſh, waſh 


them with Blue-ſtone Water, anointing them 
afterwards with Hog's Fat and Deer s Dung, 


or Hare's Dung. 


A NEAT's Foot Puppinc. 
AEK E to a Pound of Neats-foot finely 


fhred three-quarters of a Pound of Sewet 


_ ſhred as ſmall, a whole Nutmeg grated, candied 


Orange minced, ſome Salt, and {ome Currants, 


_ alittle grated Bread, and ſeven Eggs, leave out 
half the Whites; four the Bag, and let it boil 
of two 
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two Hours and a half at leaſt. The Sauce is 
Sack, Sugar, and Butter melted. 


To make Baim Wins. 


789 nine Gallons of Water put fourteen 
Pounds of Sugar, boil it three-quarters of 
an Hour, and let it ſtand till it is pretty cold; 
then put in three or four Pounds of the Tops 
of Balm alittle bruiſed, put into your Barrel a 
Penny worth of Yeaſt, pour your Liquor upon 
it, and ſtir it together a Day; at Night ſtop it 
up cloſe, let it ſtand a Fortnight, then bottle 
it, putting a Lump of Sugar in every Bottle. 


To make CiTROn WATER. 


TALE Citrons, and pare off the outward 

Rinds half a Finger thick, ſlice them thin; 
and take the Citron Kernels, flice them as you 
think fit ; put as much good Sack as will cover 
them over the Top; put all into a Stone Jug, 
and ſtop it very cloſe ; let it ſtand in a Cellar. 
five Days, then diſtil it in a Glaſs Still; let it 
run into a Bettle, wherein is fine Sugar-cattdy 
in Powder, and Ambergreaſe: Draw off in ſe- 
veral Runnings, and mix it as you like, 


To 
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To make BLACKBERRY WINE. 


ARE half a Buſhel of Blackberries, and 
put five Gallons of boiling Water on them, 
let them ſtand forty-eight Hours; then take 
half a Peck of Sloes, and ten Pounds of Sugar, 
boil them all together for an Hour, and work 
it as Elder Wine. 


Daus Wine, 
2 every Gallon of Water put two Pounds 


and a half of Sugar, which you mult boil 
and ſcum three-quarters of an Hour; and to 
every Gallon put five Pints of Damſons 
ſtoned ; let chem boil till it is of a fine Colour, 
then ſtrain it through a fine Sieve; work it 
in an open Veſſel three or four Days, then pour 
it off the Lees, and let it work in that Veſlel ag 
long as it will; then ſtop it up for {ix or eight 

Months, when, if fine, you may bottle it: 

Keep it a Year or two in Wale Fo 


To make JELLY pale and clear. 


TAKE a Pair of Calf's-ſeet, and a large 

Knuckle of Veal, break the Bones, take 
out the Marrow, and pick all the Fat and 
black Strings out of the Feet; ſoak the Fleſh in 
warm W ater, and ſhift it out into cold, chang- 
ing it often; lay it in Water in the Afternoon, 
and begin to make your Jelly next Morning, 
„ e with 


n 
with two Pots of Spring-water, and one of 
White- wine; boil this apace, and ſkim it very 


clean when it erh ſtrain it into a Pot, and 


when it has ſtood a ſhort time, the Fat will 
riſe that is in it, which take clean off; then 
put your Jelly into a Baſon, with the Whites 
of eight Eggs, Shells and all, beat extremely 
well, ſome Nee, Cinnamon, Ginger, and a 
little Mace; let your Spices be very good, Roſe- 
water, and the Juice of Lemon to your Taſte; 
there ſhould be a little Salt in the fit boiling : 

When it is clear, put in Muſk and Amber, if 
vou will, and paſs it through your Jelly-bag 

before the Fire twice or thrice, as you ſee 
„ „ * | 
Half a Pound of Sugar, an Ounce of Cin- 
*namon, and half an Ounce of Ginger, to a 
Quart of Jelly. Let it ſtand on the Fire two 
or three Hours after the Eggs and Spice are in. 
Take heed of jogging it, that the Scum be not 
broken. 9 

When you have a mind, put the Juice of 
Almonds to ſome of this, and it will make it 
appear a white Jelly, of a very fine Taſte. 


Clear PIP IX JELLY. 


AKE twelve or fourteen of the beſt ſort 

of Pippins, pare them, and fling them into 
cold Water; then put them into a Skillet with 
a Quart of running Water, ſet them on the 
Fire, and let them boil as fait as can be, till the 
Liquor is bali boiled away; then take them 
oft, and ftrain the Juice through a Piece of 

5 2 ſtrong 


* 


n 
ſtrong Holland; then take a Pint of that Juice, 
put it in a Silver Skillet, and put to it a Pound 
of double- refined Sugar; ſet it then on the 
Fire, having one to blow it, that it may boil 
very faſt, and yourſelf taking off the Scum as 
it riſes; when it has boiled thus faſt rather 
more than a quarter of an Hour, put in four 
Spoonfuls of the Juice of Lemons, keeping it 
ſtill boiling and ſkimming; try it ſometimes in 
a Plate, and when you find that it will jelly, 
take it off, and put it up in Glaſſes. 


JeLLy of Pippixs, with Slices. 


TAKE a Pint and a half of Water, and a 
1 Pound of Sugar; ſet them on the Fire to 
boil a Quarter of an Hour; then ſkim it very 
clean, and take it off the Fire; then take three 
fair Pippins, or Pearmains, which may weigh 
half a Pound before they are pared or cored ; 
pare and core them, cut them in thin Slices, 
and the Water and Sugar being Blood-warm, 
put them in, ſet them together on the Fire, and 


make them boil as faſt as you can; then take 


half a Pint of Pippin- water made pretty hot, 
and put it to the reſt; alſo the Juice of a Le- 
mon and Orange made warm, and put in; 
make it boil as faſt as poſſibly you can, then 
try it in a Spoon, and, when it will jelly, 
| glaſs it. | 
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To make SPIRIT of CLARY, 
AKE a Gallon of good Sack, a Pint of 


the Juice of Clary, a Pound 'of Clary- 


flowers, as many Clove-Julyflowers, and half 
as many Archangel-flowers, as many Comfry- 
flowers, and as many Flowers of Lillies of the 
Valley; tet theſe ſteep in the Sack all Night, 
then put it into a Glaſs Still; the ſofter it diſ- 
tills, the ſtronger it wilt be: You muſt have 
great Care to keep in the Spirits, by paſting 


the Still every where; let it drop througha 


Bag of good Amber-greaſe upon as much fifted 


white Sugar-candy as you think will ſweeten 


. Tis a very high Cordial. 


7 Cordial Ozance-War ER. 


To three Quarts of good Brandy, and 
the Rinds of a dozen and a half of Oranges, 
pare them very thin, and let none of the White 

in ; let them ſteep in the Brandy three Days 
ind Nights cloſe ſtopt; then take five Pints of 
fair Water, and a Pound and a half of double- 
refined Sugar; boil this Syrup balf an Hour, 
and ſeum it as any riſes ; then ſtrain it through 
a Jelly-bag, and let it ſtand till cold; then mix 
it with the Brandy, which muſt be firſt poured 
| from the Peels, and ſettled : Keep it for Uſe. 


Thus you may do Lemons, which is a plea- - 


ianter Cordial. 
7 fi 


not be had. 
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To make CLovx-JuLITLOWIERA-WI VE. 
TAKE ſix Gallons and a half of Spring- 


water, and twelve Pounds of Sugar, and 
when it boils ſkim it, putting in the Whites 
of eight Eggs, and a Pint of cold Water, to 


make the Scum riſe ; let it boil for an Hour 
and a half, ſkimming it well, then pour it 


into an Earthen Veſſel, with three Spoonfuls. 
of Baum ; then put in a Buſhel of Clove-July- 
flowers clipped and beaten, ftir them well to? 
gether, and the next Day put fix Ounces of 
Syrup of Citron into it, the third Day put in 


three Lemons ſliced, Peels and all; the fourth 


Day tun it up, ſtop it cloſe for ten Days, then 


bottle it, and put a Piece of Sugar in each 
"REL | 


SAGEg-WINE, very good. 


T O twenty-eight Pounds of Malaga Rai- 

fins pick'd and ſhred, have twenty-eight 
Quarts of Spring Water well boiled ; but let it 
be cool as Milk from the Cow before you pour 
it on the Raiſins ; then put in half a Buſhel of 
red Sage groſly ſhred ; ſtir all together, and let 
it ſtand fix Days, ſtirring it very well every 
Day, and cover it as cloſe as you can; then 


ſtrain it off, and pour it into your Veſſel; it 


will ſoon be fine, but you may add two Quarts 
of Sack or White-wine to help it: Raiſins of 
the Sun will do as well as Malaga, if they can- 


4 
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Ne&Ts-Toncves pickled, 


AFTE R your Tongues have laid twelve 


Days in common Salt and Salt-petre, boil 
them very tender, and peel them ; cut off the 
Root, lay them into a Pot, and pour over 
them a Pickle made of good White-wine Vine 


575 which you muſt boil up with Pepper, Cloves, 


ace, and Ginger; when you take it off the 
Fire, throw in a Piece of Lemon- peel, and 
three or four Bay-leaves; pour it upon the 
Tongues when cool, and tie them cloſe from 
the Air. A little of the Pickle, with good Oil, 
is their Sauce. 0 


DISHES, 
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Wich wo properly be oriad in 


Each Mox rn of the VIA. 


JANUARY, 


"Ws "i ONGUE and Udder, with Grows 
WA nd Roots; or roaſted with Gravy- 
,Þ ſau e. 
FS Fricaſſee of Lamb, 
Scotch Collops. 


| Hare 4 | 

Breaſt of Veal ragoo'd. 

Carp or Tench ſtewed, Soles "FR boiled 
Cod, or Cod's- Head, F lounders, Plaice, I horn- 
back” Scate, &c. 

Ham and Chickens, 23 

b Chickens, 
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Chickens, Bacon and Greens. 

Pickled Pork. 

Calf's-Head, with Bacon and Greens. Let 
your Bacon be cut in two Pieces, and ſerved in 
the ſame Diſh; the Tongue ſlit Lengthways, and 
laid in a Plate with the Brains, which are to 
be boiled in a Cloth with Sage, and then chop 
them together, and pour Butter over. 

Knuckle of Veal, Bacon and Sprouts. 

Leg of Pork, boiled with Turgeps and a 

| Peaſe-pudding. _ 
| Leg of Lamb and Spinage the Loin fried in 
Sraks and laid round, the Spinage i in a Plate 
by itfelf, and ſome Gravy in a Baſon. 

Briſket of Beef od, | 

Boiled Ach-bone, or Rump of Beef, with 
Greens and Roots. 

Leg of Mutton boiled, with maſhed Tur- 
neps, or with Oy dler-ſauee. | 
A Diſh of doped Beef. 

Neck of Mutton and Broth. 

Knuckle of Veal boiled with Rice. 
Chine of Pork, ſalted and boiled with Greens 
and Roots; a Turkey boiled or roaſted 3 Or 
Fowls. 

Pullets and Oyſter- ſauce boiled. 

Pullets boiled with Rice. 

Roaſt Beef and Horſe-raddiſh {crap „ 
A Fore- quarter of Lamb roaſted, 2 a Sal- 
lad. 

Loin or Shoulder of Mutton roaſted, with 
Oyſter-ſauce. 

F illet of Veal ſtuffed and roaſted, 
Hen Turkey roaſted, with Force-meat. 
Pancakes 


3 
Pancakes, Fritters, or Puddings. 
NB. Puddings uſed to be brought in with 
the laſt Courſe; but it is now the Faſhion to 


bring every kind of them with the firſt. 
Peaſe Soop. 


Gravy Soop 

Broiled or boiled Whitings may be ſerved as 
a firſt Courſe, with Oyſter or Shrimp-ſauce. 

Hare roaſted. 


Capons roaſted, with Sauſages and Gravy- 
ſauce, 
Pullets with Eggs, with Gravy-fauce in the 
Diſh, and hard 3 gg chopped and buttered in 
a Baſon. 5 
Roaſt Partridges, Woodcocks, Wild- ducks, 
Widgeons, Al ings Teal, Snipe, LANSR. 
of Sturgeon pickled, 
eal roaſted. _ 
Chine of Mutton roaſted, with Gravy in 
the Diſh, and Pickles. 
Chickens and Aſparagus. 
Pig roaſted. 
Lamb Pye. -- 
Calf's- Head roaſted. 
Hog's- Head roaſted, with Gravy. 
Roaſt Por. 


Apple-pye, hot and buttered, 


FEBRU- 


4 


60th e 0 


F E B R Uu AR v. 


8 QUA4B Pigeons roaſted. 
Chickens and Aſparagus, 


Partridges, or Quails. 
Tongue and Udder. 
. Young Rabbits fricaſſeed, or rated. 


Fried Sole, with a Garniſh of Lemon; 
Lobſters, Sturgeon. 


Soops of all kinds. 


1 Turkey boiled, with Oytter-fuce 
Marrow-Pudding. 


Eels ſpitchcock. 


Pike or Jack roaſted, with a Pudding in the 
Belly. 


0 hitings broiled, 


Salt Fiſh, with Eggs and Parſnips. 
Ham or en and Chickens. 
Tarts and Cheeſecakes. 

Pear-pye and Cream. 


Apple-pye hot and buttered, 


MARCH, 


(333) 
ojocjoofoofoofooÞobocjoitooacooootoctocfocfocjoot 
M AX C H. 


UF FS and Reeves roaſted, 
Pike. 


Peͤar- tarts, with Cream. 
Battalia-pye. 
Mullets boiled, with Shrimp or Oyſter- 
ſauce, Carp, or Tench. 
Knuckle of Veal, Bacon and Greens. 
Boiled Ach-bone of Beef. 
Chickens, or Ducklings roaſted. 
Fiſh of all ſorts. 
Soops. | 
Ham and Pigeons, 
Salt Fiſh with Eggs and Parſaips. 
Tongue and Udder. 


deve Sg GRe pe Ed ge IEEE 


APE Th; 


5 HIN E of Veal, with Spinage. 
'S Stewed Beef, or Beef A-la-mode, 
PFricaſſee of young Rabbits. 

Scotch Collops. 


Fricaſſee of Chickens, 
Leg of Lamb, with Sp'nage, 


Veal 


( 334 ) 
Veal or Lamb Pye. 
Ducklings. 
Green-geeſe, 
Roaſted Lobſters. 
Prawns, and Cray-fiſh, 
Pickled Salmon, 
Pickled Herrings. 
Chickens and natural Aſparagus. 
Hot Apple-pye, Cheeſecakes, and Cuſ- 
tards. | 
Mackarel. 
Carp. 
"Tench. 
_ and Chicks; with Brocoli. 
Arg boiled, Bacon and Spinage. 
Cait's-head boiled, Bacon and Spinage. 


Knuckle of Veal boiled, Bacon and Spinage, 
or Brocoli. 


Lumber-pye, 


N W ch e c Ne | 
M K T. 
ACKARELD. 


Beans and Bacon, 
Turkey-pouts roaſted, 
Peaſe. 

Quails,-: ---- 
Prawns, or Cray-fiſh, 
Collai'd Eels, 


Leverct | 


ret 
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Leveret roaſted. | 
Fawn roaſted. 
Roaſted Lobſters. 

Young Ducks roaſted, 

Green- geeſe, | 

Aſparagus upon Toaſts. 
Tarts, Cuſtards, and Cheeſecakes, 
Freſh Salmon boiled. 

Chicken-pye. 

Calfs-head haſhed. 
| Roaſted Fowls a la Daube, or forced. 


Roaſted or boiled Neat's Tongues and 
Udder. 


Breaſt of Veal ragoo . 


FF 


1 N 
ACKAREL. 


Beans and Bacon, 
Trout boiled. 

_ Freſh Salmon boiled. | 
Fricaſſee of Rabbits, or Chickens, 
Veniſon Paſty. 

Pig roaſted 

| Pigeons boiled, with Bacon, Colliflowers, 
and young Carrots, 

Pheaſant-pouts, 

Fried Soles. 

Spitchcock Eels, 

_ Collar'd Eels. . 
Collar'd 


* 
ti 
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C 


AU-G U-ST. 


RIC AS SE E of Chickens or Rabbitts 
Rabbits boiled with Onions. 

Beef A-la-mode. 

Florentines. 

Beans and Bacon, 

Chine of Mutton, with flowed Cucumbers. 

Pheaſants and Partridges roaſted. 

Calf's Liver roaſted and ſtuffed. 

Pork Griſkins. 5 

Ox Heart ſtuffed. 

Chickens roaſted. 

Tanſy. 


Tarts, Cuſtirds, Gate des 


Jellies. 

Creams. 

Haunch of Veniſon. 
Veniſon Paſty. 
Biſque of Fiſh. 
Pigeon-pye. 


Ka $4 $3 9.20 = SEP. 
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SEPTEMBER. 


"ENISON Paſt 
Boiled Leg of Mutton, with Turneps, / 

erde, 

Beet- ſteak Pye. 

Boiled Pigeons and Bacon. { 

Calf's-head in a grand Diſh, 

Artichokes. 6 

Scate or Thornback. 

Ducks roaſted. 

Partridges, Pheaſants. 
Eels Spitchcock. 

Soles fried. 
Lobſters 

Shoulder of Mutton. 
Teal or Widgeons. y I 

Smelts fried. | «| 

Jowl of Sturgeon, 1 

Boiled Beef. | j 
Roaſt Pork. 1 

Knuckle of Veal and Bacon. | 

Chine of Mutton, with ſtewed Cucunibers, 

Geeſe roaſted, | 

Haunch of Veniſon, 

Pigeon- ys 

Veal-p 


Rabbit: boiled with Onions, 


222 QETO- 


OCTOBER. 


HINE of Mutton. 
Goole. 
| Mutton-pye. . 
Wild-Ducks, Teals, Winged Eafter- 
lings , Partridges > Pheaſants , Woodcocks, > 
Snipes, 
Chine of Salmon. 
Artichokes. 
Artichoke-pye. 
Smelts fried. 
Eels broiled. 
Haunch of Doe Veniſon, ſalted and boiled, 
Ham and Fowls boiled. 
Bacon or pickled Pork boiled, with Pigeons 
or Fowls. 
Cod's-head boiled. 
Pigeon-pye. 
Tongue and Udder roaſted. 
Biſque of Pigeons. 
Lumber-pye. 
Scotch Collops. 
Turkey and Chine. 
Boiled Pork, with Peaſe-pudding 8 
Boiled Beef. 


_- 


NOVEM- 


( 341 ) 


LXEXEXELERELEXENER 


\ TEWED Beef. 
Gooſe. 
Calf's-head. 
Roaſted Hen Turkey. 
Mince-pyes. 
Smelts fried. 
Potatoe- pye. 
Woodcocks. 
Snipes and Larks. 
Partridges. 
Pheaſants. 
Wild-Ducks. 
Boiled Rabbits, with Onions. 
Boiled Leg of Mutton. 
Boiled Fowls and Bacon, or pickled Pork, 
Veal in Ragoo. 
Stewed Carp or Tench. 
Boiled Turkey, Bacon and Greens, or 
Oy ſter-ſauce. 
Roaſt Chine of Mutton, 
HBreaſt of Veal ragoo'd. 


Q 3 DECEM. 


( 342 ) 
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DECEMBER, 


EG of Lamb boiled, with Spinage 3 ; the 
Loin fried in Steaks. 
Chine of Pork and Turkey. 
Boiled Pullets, and Oyfter-fauce, 
Roaſted Tongues and Udder. 
Stewed Carp or Tench. 
Mince-Pyes. 
Stewed Soles. 
Lumber-pye. 
e Lim 
Squab-pye. 
Saups. 
Ham and Fowls. 
"Furkey-pye. | 
' Jas & o* Beef. 
Leg of Pork boiled, with Turneps and 
| Peake-pudding. 
Surloin of Beef. 
Chine of Mutton. 
Pigeons and Horn boiled. 


Leg of Mutton boiled. 


Oyſters. 
Brawn. 
Fore- quarter of 1. and Sallad. 


Pear-tart, with Cream, 
Tanſey. 


Lobſters. 


Poted Veniſon. SAY 
Joal 


ni 


Teal, Eaſterlings, or Widgeons ; | 
: Wild-Ducks 
Larks 


Woodcocks 


Fare 


6343) 
Joul of Sturgeon. 1 8 
Potted Char. . + 
Potted Lamprey. 
Buſtard . to be ſerved with Gravy in 
the Diſh, and Pap-fauce in a Place; che Gar- 


is 1 or red Beets. 


Snipts 


Partridges 
Pheaſants 
Turkey 
Capons 


— OY 
Roaſted. a. 


Q4 INDEX 
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I N D. EX 


l 
K Rtichoke to dry, 
Page 55 
— to preſerve, 56 
— to pickle, 57 
Artichoke Pye, 137 
Anchovies to keep, 138 
Apricots to preſerve 147, 
„ 
Aſparagus in French- 
Rolls, 138 
Apples to dry, 168 
Almond Pudding, 178 
Artichoke Bottoms to 
keep, 187 E 
Almond Cheeſecake, 


EE 
Apricots preſerved, 201 
Almond Cuſtard, 203 
Apple-dumplings, 208 
Artificial Cream, 214 
Apricots to dry, 218 
Almond Cakes, 231 


Artificial Anchovies, 234 


Artificial Haunch of 
Veniſon, 244 
Artificial Aſſes- milk, 2 56 
Aſparagus and Eggs, 260 
Anchovy Sauce, 270 
Almond Butter, 282 


Artichokes to dreſs, 29; 


| Aſparagus to dreſs 29 


Birch Wine, 15 
Brewing, 16 av 
Buckingham Cheeſe, 35 
Butter, to make, 41 
Brawn, to make, 54 


Fees, concerning them, 
32, 07 


Beef ftewed in Soop, 


106, 296 


Beef potted, 112 


Beef collar'd, 113 
Beef to ſtew, 113 


Beef a la mode, 113 
Beef Collops, 114 * 
Beef, Dutch, 114 
Beef Olives, 123 
Black-caps, 187 
Bitters, to make, 187 


Bullace tokeep, 205, 265 
Beef to haſh, 223 
Butter oiled, recovered, 


22 | 

Badge roaſted, 22 

Beet or Pork to be Alted 
to boil immediately, 

Burnt Butter, 240. 


% 


+ Black-cherry-water,314 


Bat- 


Batalia Pye, 115 | 
Bacon, to make, 117 
Bread Pudding, 
169, 170, 256 
Batter Pudding, 165 
Bread and Butter Pud- 
ding, 168 „ i. 
Burn, to cure, 251, 252 
Buggs, ta deſtroy, 275 
Buttered Oranges, 284 
Beggar's Pudding, 293 


Bruite inward, drink tor, 
2 


cure for, 315 

| —— Mad Dog 318,319 
Balm Wine, 322 | 
Blackberry Wine, 323 
Buns, 287 | 


Gontlis Wine, 34 
Currant Wine, - Why 
Cherry Wine, 51 
Cucyabersorpickling 
| 5% for preſerving, 61 
Codlins to pickle, 63, 
190 
Cherry Brandy, 64, 193 
Citron, Water, 102 
Carp, to ew, 109, 190 
Crabs, to butter, 112 


Char, to pot, 125 
Caudle for Pyes, 143 
Chicken Pye, 145 
Currant Syrups, 148 
Cake, ordinary, 149 
Cake, Plum, 149, 150 


154. 


94 | 
Bite of a Rattle- ſuake, 


(345) 


Crawhiſh, to flew, 153 

Comfits, to make, 155.5 
1808 | 

cu ard Pudding, 171 


Calf's- foot udding, 172 


182 


Carrot — 


Calf's- foot Jelly, 183 


Calt's-head: Friealced, 


189 


Cal” uheedhatins; 189 


Calf's-head collar'd, 190 
. ee „ tO unn 


Call ako roaſt; 195 


Cbeeſe, Buckingham, 35 


Checte, Marigold, 36 


Cheeſe, Sage, 37, 38 


Cheeſe, 39, 40, 41 
Cheeſe, Stiiton, 128 


Cheeſecakes, 181. 210 . 


3 Brandy, imitated, 


emen 
Carraway Cake, 94 


Currant Jelly, 198 


Currants, topreſerve, 99 
Cucumbers, Mango, 200 


Clouted Cream, 202 - 


Cucumbers, to ſtew, 204 


Cucumbers, to force, 206 
Cocks-combs, en. 


Cale, 211 

Capons Livers, to imi- 
tate, 411 

Cake, Pound, 212 

Cream, artificial, 214 


Cakes, ta keep, 225, 295 
| e 


- * 


Calf's-head, to bake, 
233 3 
Chickens with Force- 
= Wea; 242-7: 5) 
Chicken Water, 250 
Cream, Flummery, 252 
Currant clear Cakes, 25 3 


Canker, to cure, 253, 


263, 291 

Cod's-ſounds, to boil, 

to boil, 261 
Conſumption, 264. 
Conſumption, 266, 267 
Codlins, to ſcald, 272 
Cough, 251, 270, 280, 

320 
Cholic, 277 


Chocolate Cream, 278 


Chickens and Tongues, 
8 281 | | 
Cere-cloth; 288 
Convulſion Fits, 288 
Cod's-head, to dreſs, 290 
Colliflower, to dreſs, 291 


Cheeſe curd Pudding, 


292 
Cyder, to order, 306 
Cherry Wine, 308 
Cinnamon Water, 311 
Coſtiveneſs, o cure, 275 
Citron Water, 322 
Clary, Spirit of, 326 
Clove- July flower Wine, 
327 


Ducks, Wild, to keep 
2 Freſh, 99 f 
Dutch Beef, 114 


ä 
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Damſons, to keep, 205, | 


262 


Damſon Wine, 220 


Diet-drink, 263 
Deafneſs, 277 
Diſhes for every month 
in the Year, | 
Dropſy, Cure for, 321 
Damſon Wine, 323 


Elder-wine, 100, &c. 
Eel Pye, 137 

Egg Pye, 144 
Eels, to pot, 192 


Eels, to ſpitchcock, 198 


Eels, to collar, 202 
Eringo-reot, to candy, 
— 5 
Eye-water, 254, 260 
Ear, pain in, 262, 276 


Eye, _ or bruiled, 


2756 | 
Elder-flower wine, 309 


F 


Fruits, to preſerve, 52 


Fiſh, to fry, 95 


to keep ſweet, 99 


Fry'd Bread, 12g 
Fiſh Sauce, 1: 
Flour of Muſtard, 135 


French Barley Pudding? 


467 
Fiſh, to boil, 176 
Floating Ifſland, 179 
French Cake, 188 
Frieally, 24 © = 
Fruit, 


(30 


Fritters, 197, 198 
 Force-meat, 221 
Fruit, Obſervation on 
the baking it, 225 
Freſh Salmon, 227 
Frogs fricaſſeed, 228, 
229 
Flummery, 252 
French Bread, 257 
French- beans, 273, 292 
Fried Cream, 290 
Flummery, 299 
Fryer's Balſam, 305 


G. 


58 
Grape Wine, 76 


Grapes, to preſerve, 104 


Ginger, to preſerve, 143 
„ 
Gooſe Pye, 152 
Givlet Pye, y 53 
Gingerbread Cakes, 203 
SGooſberries, to keep, 
20 | 
Gingerbread, 206, 250 
Grapes in Syrup, 232 
Gooſberry Fool, 237 
Gravy, 239, 245 
Green Sickneſs, 261 
Goole, to roaſt, 279 
5 Gravy, ſolid, 287 
Gravy Soop, 310 
Ginger Wine, 312 


Herbs for Infuſion, &c. 


Gooſberry Wine, 50, 


Hog's head, in Imita-" 
tion of a wild Boar, 88 
Hare, to keep ſweet, 98 


Hare, to roaſt, 100 


Hog's Liver and Crow, 
106 


Ham, to ſalt, 116 
Ham, to dreſs, 117 


Herring Pye, 147 
Ham of Mutton, 177 
Harrico of Mutton, 178 
Hartſhorn Jelly, 182 


Herrings, to bake, 244 
Hare, to jugs, 199 
Harn, to roaſt, 206! 


Hare to ſtew, 207 
Hips, to confery e, 210 
Hog's Harſlet, 214 
Herrings, to broil, 227 
Hog, barbicued, 234 
Ham Pye, 239 

Hog's Puddings, 243 
Haunch of V eniſon, 96 
counterfeited, 244 


E pickled, to 


diſh them, 197, 246 
Hog's Feet, 49 
Hooping-cough, 251 


Hoarſeneſs, 2 


Ham, Eſſence of, 267 
Hickup, a Powder 1. 
2000 


8 


| fins for Tarts, 126 


Ice for a Cake, 151 

Imperial Florentine, 220 

Imperial Florentine 262 
Im- 
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+ Impoſthume i in the Ear, 
262 

Ironmolds in Linen, 27 5 

Jelly, 323 

Jelly, Pippin 324, 32 1 


Ketchup, 72, 74. 
Ketchup to keep ten 
years, 264 | 
L, 


Larks,to dreſs, 55 173 
Lemon Puffs, 115 
Lamb Pye, 122 
Lamb' ſtones fricaſſeed, 
128 ä 

Lemon Sauce, 1 33 
Lobſter Sauce, 133 
Lamb: ſtone Pye, 139 
Lemon peel in Jelly, 161 


Lamb's- head, 173 
Lark Pye, 173 
Lumber Pye, 175 
Lemon Farts, 180 


: LemonCheeſecakes, 180 


181 
Lemon Cakes, 224 
Tilly of the Valley, Spi- 
rit of, 233 
Lip-ſalve, 25 
Lobſter Pye, 293 
Lambfricaſſeed, 207, 299 
Lame Diſtemper, Cure 
for, 32¹ 


M. 
Marigold Cheeſe, 36 


them, 71, 94 


Muſhrooms, concerning 


_ Melons, to pickle, 79, 


174 
Morelles, 
them, 84. 
to dreſs, 86 


concerning 


Meat, to preſerve, 94 


Mutton, a collar, 105 
Mutton ragou'd, 105 


Mutton, Shoulder, with 


Oyſters, 107 
Muſhrooms, to pickle, 
121 


Muſtard, Flour of, to 
make, 135 


Mince-Pycs, 139 


Mutton, Shoulder, like 
Veniſon, 140 
Marmalade, 143 


Marmalade of Orange 
Lemon Cakes, 165, 224 


or Lemon, 145 


| Mulberries, Syrup of, 


.- "TS? 
Millet Pudding, 163 
Mulberries, to preſerve, 


174 5 
Muſhroom Sauce, 177, 
282 | 
Mutton Haſh, 177 
Mutton Ham, 177 | 
Mutton, Harricoof, 178 
Marrow Pudding, i 86 
Mango of Cucumbers, 
. 


' Marmalade of Peaches, 


200 
1 of 3 
Moonſbine, 248 5 

ac | Mack- 


( 349 ) 


Mackeroons, 252 

Made Diſhes, Rules con- 
cerning, 268 . 

Mutton a la Daube, 277 


Mutton, Breaſt, to broil, 


1 

| Mutton Cutlets, 279 
Mock Oyſter- ſauce, 282 
Meat, to keep hot, 242 
Mead, 7 

N 


Naſturtium Seeds, to 
pickle, 6 
Naſturtium Buds, 175 
Nail growing into the 
Toe, 300 
Neats Tongues, to pot, 
258 


Neats foot Pudding, 


— . 
Neats Tongue to pickle, 
328 F 
O 


Oyſters, to fry, 108 
Oyſter- ſauce, 108 
Onions, to boil, 123 
Olio Pye, 143 
Ortolans, 152 
Oyſters ſtewed, 154 
Oyſters ragoo'd, 160 
Oyſter Loaves, 159 
Onions to pickle, 159 
Orange Chips, 159 
Orange Peel inJelly,161 
Orange Flowers inJelly, 
Fr 164. 566 
Oyſters to pickle, 165 
Orange Cream, 166 


Oyſters ſcollop'd, 169 
Orange Tarts, 180 


Orange Cheeſecake, 181 


[ 5 

Om Pudding, 185 

Orange Pudding, 186 

Orange Peel, candied, 
222 | 

Orange Cakes, 224. 


Old Engliſh Bread Pud- 


ding, 256 
o 
2098 EE. 
Orange Wine, 312, 313 
Orange Water, 328 4 

p 


fricaſſeed, 


Pigeons, Directions for 

the Management of 
them, and a deſcrip- 

tion of the ſeveral 
1 : 5: 


Poultry, Directions con 
ceerning them, 9, 13, 31 
Partridges, to roaſt, 97 


Partridges to ſend ſweet, 
8 


pickle for Sturgeon, 1 10 
Pickle for Pork, 116 


Paſte for Tarts, &c. 126 
Peaſe Soop, 129, 166 
Fei 

Plums, to preſerve, 147 
PlumCake, 149, 150, 295 


Pigeon Pye, 150 


Prawns, to ſtew, 153 
Paſte of Dripping, 153 
Pig's Petty - toes, 162 
Pike, to roaſt, 16 
8 Pigeons 


; Pigeons in Ar, 164 


Pigeons bo 
Paris Pyes, 167 
Pears to dry, 168 
Pigeons ſtewed, 169 
Pigeons, to pot, 171 
Pigeons, a Biſk, 172 
Plum Pudding, 178 
Pigeons in Surtout, 182 
Pigeons, to broil, 183 
Peaches, to ſtew, 185 
Peach Tart, 185, 201 
Pancakes, 197 
Pound Cake, 212 
Pudding, Six Hour, 212 
Pigeons, to preſerve, 215 
Pippin Tart, 21 
Pippin Paſte, 218 
Plum Pottage, 230 
Pork or Beef to be ſalt- 
ed to boil immediate- 
e 
Potatoe Pudding, 236 
Pigeons, to roaſt, 
Pig, to roaſt, 243 
Puffs, to fry, 254 | 
Piles, to cure, 257, 
238, 270, 271. 
Pear- plums, to keep, 265 
Pancakes, thin, 265 
Fanada, , 
Pheaſant, to boil, 271 
Pomatum, 274 
Powder for the Worms, 
264 eee 


Quail Pye, 144 1 
Quince in Jelly, 221 


d, 166 


Quince Cream, 278 bf 


Quinces, to pickle, 284 
Quaking Pudding, 294 


R 


Rice Milk, 129 


Raſpberry Cream, 138 


| Raſpberry Jam, 139 
Rabbits ficalſeed: 141, 


142 8 
Raddiſhes, to pickle, 142 
Raſpberry Cakes, 142, 


3 ; | 
Raſpberry Syrup, 148 


Raſpberry Pudding, 150 
Rice Pudding, 154,155 


Red Cabbage, to pickle, 


188 


Ratafia, 194 


Ratafia, artificial, 196 


Rump of Beef, to ſtew, 


21 
Rice Soop, 238 


Raſpberry Wine, 248 


Raiſin Wine, 289, 311 


Sage Cheeſe, 37, 38 
Sage Wine, 48, 327 
Sturgeon, Pickle, 110 
Sturgeon, to roaſt, 111 
Sturgeon, to boil, 111. 
Stags Tongues, 115 
Syllabub, 119 
Sweet · breads, to roaſt, 
12 8 15 
Geer bre do finals, 


* 
* 


FY 


WW Spinage, 


4 


C397) @ 
Scald, to cure, . 
Spirit of Wine camphi- "I 


Spin to dreſs, 128 
850 Faſt-days, 129 
Soop, Meat, 130 
Snow Cream, 1212 
Shrewſbury Cakes, 131 
Shrimps, to butter, 131 
Sauſages, to make, 131, 
132 
Sauce for Fiſh, 132 
Shrimp Sauce, 31 
Salmon, to pickle, 1 33 
Salop, to boil, 134 
Samphire, to'pickle, 134 
Salamongundy, 135. 136 
Sack-poſſet, 37 
Sweetbread Pye, 139 
Swan Pye, 139 
Shrewſbury Pye, 141 
Syrups of various F ruits, 
& : $48::1-.9 
Barware to dan 153 
Scollop'd Oyſters, 169 
Sheeps Trotters fricaſ- 
ſeed, 171 
Sparrow Pye, 173 
Sprats, to bake, 184 
Sewet Pudding, 186 
Steeple Cream, 195 
Shropſhire Pye, 208, 


Six- asg 212 

Seed Cake, 216 

Soles ſtewed, 223 

Salt Fiſh, to drels, 237 

Soop Meagre, 238 

Scotch Collops, 240, 
283 


rized, 25 5 


| Spinage and Eggs, 25 259 
Sagoe, 272 


Salop, 277 
Slipcoat Cheeſe, 2 
Snuff for the Head, 273 


Sweetmeat Cream, 279 


Shortneſs of Breath, 
280 | 

Sweetbreads ragoo'd 1 
281 : 


Sellery Sauce, 285 
Sore Throat, 288 


Spread Eagle Tran 


289 
Swimming in the Head, | 
2 
Stephane; Mrs. her Me- 
dicines for'the REL, 
300 
Shrub, 39 
Snail Water, 280 


N 


P. . ; 
Truffles, to dreſs various 
ways, 82, &c. 


Tench, to ſtew, 109 


Turbat 110 


I'rout, to pot, 125 
_ Tripe, to fricaſſee, 125 
Tanſey, 127 

Turtle, to dreſs, 216, 


217 


Tench, to bake. 228 
Tui Wine, 247 


Tongue, 


* - | | © * | — 
- Fo WW. * I; 
Tang hail, 2 *"Yenican Since, g7 3 
5 —ů 254 2, 55 13 1 
Vitiegarfor Mul Toons, - 
2 - T1 
5 Tel, l in, wer Veal Pyey122 28 7 | 
Tongue, &g. to pot, 258 VermjcellyPmidiog/122 | : 


Tooth ach; 239 Veal Olives, 2i2]2]2ů 3 
Turkey like (Sturgeon, Veal, to fagoo, 123 * | | 
c „ Veal, de, 124 | 
Thorn, to draw out, 261 Veal, to ftew*188 _ 

Tort de Moy, £0g*: Veniſon Paſt, 213 
Tripe to fry, 284 Viper Soop, 2 
Terk Waſh for, 2868 . 1 257 
Teeth, ſported, 286 05 

rn Wild-Ducks, to Jos 
Uſqueb s 74 3 
augh, 1 ite · pot, 117,11 
9 194. Wpipt Cream, 118 

Wmipt Syllabubs, 119 
22 Walnuts, to pickle, 119 


85 Viſney Hep T7290, 1216 7 | 
| Veniton bend este Wafers, 267 Hoge I 
: Veniſon, oral Wigs, 26g e . 


